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[[Incomparable SECRETS in 


Phyſick, Chyrurgery, Prefer- 
ving and Candying, &c. 
Which Fere Preſented unto the 


| By the nol penced Perſons of the 


Times , many;. whereof were had in 
eſteem, whien ſhe pleaſed to deſcend - 
lo Private Recreattons, 


Correted and reviews: with many Additions : 
| ropether with three exact Tabl: s. 


Vivit poſt funer a Virtus, 
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Ingenious and Courteous| 
READER 
| Readty, 4 

{TT being at firſt the general good 
(| Þ which caufed us to publiſh; _ 
this uſeful and compleat Piece,| 
-we could not chuſe but for the 
ſameendegve it anew Birth ; eſpe-. 
cially when we heard that we had: 


fo. well attain'd what we ſought, | 
in regard of the Benefic which of 
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TO THE 
Ingenious and Courteous 
READER 

Reader, FF 
f which cauſed us to publiſh; 
-we could not chuſe bur for the 
ſameend gyve it a new Birth, eſpe-. 
cially when we heard that we had: 


in regard of the Benefic 'which ſo} 


| many. have receiy'd from- theſe. | 
. I which. we ſhall now. rather call: 


| 
HORNS N POSH PHPINye | | 


this uſeful and complear Piece, | 


ſo. well attain'd what we ſought; | 
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| To the Reader, 


Experiments then Receipts, con- 
|rained therein. -In ſhorr,. we may 


 ced'? Nor is it withour its variety, | 


—— 


ſay that it hath ha@ a-generall Re- 
ception, travelling up: and down. 
the Kingdoms, and like rne 200d 
Samaricane giving comfort to all 
itmets neither have we known. of * 


not teſtified their high Eſteem 
thereof. And inJeed' how ſhould | 
it otherwiſe be, knowing. out of 
whit Elaboratories - it was proda- 


here preſerving the Fruits of the} 
Earth with ſuch-a curious neatnele, | 
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asf it would ſhew, that though | 


Summer, gave thoſe pleaſant Fruits, 
yer, hat Arc is able to make Winter 


with ſuch. a- Grandezza. as befirs 
them. - 


that which gjves thg-rich. ſuck an 
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any that have bought ic, who have |. 


richer then her ſelf. +. or if. this! 
will not pleaſe, teaching you..to| 
furniſh. the ; Tables - of. Princes ,| 


But as; for.- the Phy icall : 
Parc, what can be more.noble.chen} 
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__ oppor-t,- 


| opportunity. of ' ſpending © upon 
| good works, while they ſuccour 
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T5 the Reader, - [ 


the poor, and Yive comfort to 
them in their greateſt diſtreſſes, 

It we have given it coo narrow a 

praiſe, for too large an Encomium, | 
I am ſure we cannot attribute to it, 

conſidering its true yalue ; it is not 

what we intended, chough we are | 
olad to fee 1ts own high deſerts, | 
carrying it. ſo much above the B 
reach of a more then - common | 
repute. Tis true there: may be |. 
 fome faults, and choſe may juſtly ; - 
cauſe us to be blamed : bur now }' 
we hope your. Ingenuity» wil -the | 
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[rather forgive us and them, . and } 
with more diligence ſeek -ro- amend | 
what1s amiſs, if nor for- our: ſakes, | © 
yet our: of Charicy to-a Work}. 


which - 15+ fo - charicable to your} I 
elves. . / 


Farewell, 
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Approvers of moſt of 
thele rare Receipts, 
their following names | 
are in ſeveral Pages of 
this Book inſerted and 
annexed to their own. 
; experienced WY 


_—— tl__—_— 
— 


I 


Iz Edward the [7 eq "Pod 272 


Dern Elizabeth 272 

| King Charles the firſ# 30 
Ducen Mary eÞ 
Lady Elizabeth daughter to K; ng Charles 
the firſt . 256| 
Dr. Mayhern, Phyſician to the late Kong 


180 
Dr. 
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| The Approvers Names. : 

Dr. Bates 186/R 
Dr, King 284 |: 
Dy, Mountford 290- 
'Dy, Forſter 176,177 

Dr, More ,178 

Dy. Butler 1,2,293| 

Dy, Baſſa,.an Italian 78 

Dr. Adrian Gilbert Il 

D-. Atkinſon | ! $27,160] 

\ Dr. Gofte: ; ods © 2. 
Dr, Stephens 31,$7,140,275 
Dr, Price 24 
Dr, Read 39 

| Dr, May | 47 
| Dr. Blackſmith « $5,56,03. 
Dr, Braſdale 59 
1 Dr. Frier 55-173 
Dy. Arkins 65573»74593 
Dr. Gifford i 
Dr. Twine 8 22.88: 
Dr. Wetherbotn 89 | 
Dr. Lewkenec 134,154 | 
| Dr, Egleſtone 136. 
| Dr, Soper : 147 
M7, Stepkins Occuliſt 1-8, 1-3 o| 
Mr. Fenton ( hyrur. 24] 
My, Erancis Cox Chyrure 66\l 
Mr, Lumley Chyrar. *. _ 
Mr. Thomas Potter Chyrur. wy 
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J | Mr. Phillips Apothecary | | 
B, Lawd Archbiſpop of Cancerbury 275 
Biſhop of Worceſter 

Earl of Ar«unde/CC. 

Lord Treaſurer 

Lord Bacon Vic, of St. Albans _ 
Lord Vic. Conway CC. 

Lord Spencer 


Lord Sheffeld 


Lady Nevel 


Eaady Drury 


- Lady Gifford 
Lady Hobby 
Leh Leonid 
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Sir Walter Raleigh 
Sir Thomas Mayner 
Sr Edward Tercel 

$:r Edward Boltward 
S:r Edward Spencer 
Sir Kenelm Digby 
Mr. Taſtice Hutton 
(onnteſs of Arundel 
Counteſs of Worceſter 
( ouneſs of Oxford 
Counteſs of Kent 
Counteſs of Rutland CC, 
Lady Mounteagle 
Lady Abergany CC. 


Lady Spotſwood 
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S 'Eady Smith 
{Lid Gorine /: 
[£44 Mildmay 


Lady Bray 
:L4dy Dacres 
"Lilly Thornborough 
Lady Maller 
. Mrs. Duke 


| s 
' v5, Covert 


Mrs, Lee CC, 
Ars, Powel 
Mrs. Jones 


Ars, Chance 


Mrs, Shelly Rk 
Ar. Edward Houghton 


Mr. Lucarello 


Mr, Elderton 
Mr, Rodſtone CC. 
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Doftor Butler's S Preſervarive againſs 
the Plague, - 


Ake Wood ſorrel, and pick 
it from the ſtalk , and' 
. pound it 'yery well in 2 
ſtone Mortar; then take 
ro- every pound of beaten 


Sorrel a pound of Sugar finely beaten, | 
and two ounces of Mirhridate, beat chem 
1 v<ry well together, and pur them in pots 


(for your uſe, rake every morning ge? 
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12 The Pearle of Prattice, Chaice | 
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and after the Infe&ion for ſome time 
together of this Conſerve, as much as a 
Walnut, Yn 


Dr. Butlers ( ordial Pater. 


' Take Pimpernd), Carduus, Angelica, 
Scordium, Scabious, Dragon, and (ill 
'rheſe ſeverally in a Roſecfiill, and when 
you have a pinc of the water of every of 
| theſe. ſorts of Herbs, then mingle all 
theſe together very well, and-difſolye in 
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Ri{l all theſe together, and mingle the 
Gronger water with the ſmall, 6x ſpoon- 


venom from the heart, Its excellent, 


i > * 
CIT | 


| Peſtilent Feaver, ' | 
| Dr, Butlers prerging Ale, 


Take of Sarſaparilla two ounces, off 
Polypody of the -Oake , and Sena, © 
[each four ounces, Caroway-ſeed,and Anif 
feed, of each half an ounce, Liquort 
xo ounces, Maidenhair and Agrimo 
iy, ofeach one little handful, Scurve) 
halfa buſhel , beat all theſe groſly, and 
buy them into a courſe Canyaſs - bag 
| and 


i. Sa 


it half « pound of Venice-creakle, then. 


fuls of chis water, made bloud-warm, oi-ff 
| ventoone fick of the Plague, - driveth all] | 


ſo uſed, for the Small Pox,.or.for anyſ 
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—Fhiſeal and Chirurgical Receipts, 3 


and hang ir.inio three gallons of firong, | 
Ale; when it is three dayes old drinkic;} 


Dr. Giffords Amber Pulls fora | 

| | ( onſumption. | 
Ca, | Take of Venice Turpentine "one | 
HNY | ounce waſhed, and. fix-graines of the 
henſſl | >owder of white Amber, mixe chem to-. 
7 of | gether, and ſetthem ina clean pot up-] 
all] on embers, and let ic not ſtand roo hot ; | 
einfl|:o cry whether it be enough, take a 
henſ}| drop, and letic cool ; if afceritis cold 
'theſſ| ir be Riffe, and will not cleave to the! 
Don-ſ[] finger, it is endugh : then take of the. 
1-1 powders of Pearl, White Amber, and 
| |-Coral, .of each a quantity, as a quarter | 
or an ounce, of the inner bark of an 
| Oak aquatter of an ounce, of Cinamon 
and Nutmegs of each as much, and three ] 
ounces of hard white Sugar; make all 
| theſe into a powder, and ſeeth them , 
| and put the pil{s into them ; before you 

oF rake them, you muſt be well purged, after 
| which you muſt take three of the afore- 


ſaid Pills wrapped up in the powder , 
what elſe you will, and in the morning 
take the yolk of a new laid Egge warm- 
ed a little,” and put into it as much of 
[the powder as will lie on a ſhilling ,| 
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4 The -Pearle of Prafl a Choice 


found by it. 


| T o:comfort - the Heart and Spirits, ard to 
ſuppreſs Melancholy, 


Take of the juyce of Borage and 
Buglofle, of each} one pint and a half, 
| juyce of- Pippins, or Queen Apples one 
Lint, Juyce of Balm halta pint, clarifie 
| them, then cake Chochenel made into 
powder four drams; infuſe it 1n the ſaid 


-} ro dayes, (iirring it often, then firain 
{ic, and with four pound of powder Su- 


keep it long) boyl it to a ſyrup, then 


| dram anda half, Diambra four ſcru- 
| ples. Take thereof a ſpoonfu! or two for 
many mornings together, and when 
you awake-tin- the night, if there be 
| cauſe; you may alſo.adde to ſome part 
-of ir Saffron to make 'ic more cordial , 
| by putting ſome powder of Saffron in 
| a linnzn clout tied up, and ſo milking 
| ir out 1"tothe ſyrup, let the ſubſtance 


eb. Pay”. » ol. Sed b . 2 _ tl - , TE 


and ſup ic off ; lerthis be uſed ſome time | 
together, and there will be great-benefic | 


i ear, (or two pound if you meant not to. 


take it off, and when ic 15 almoſt cold, 
| put 'to-it Diamargaritum Frigidum one} 


 Juyces being cold in an earthen pan for} 


_there- 
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thereof remain in the cloth, and take | 
thereof ſometimes, eApproved, ET] 
A Cordial Elefluary for ſtuffing of the ſto-' 


mach,. or ſhortneſs of breath... 


1 


Take a pint of the beſt Honey, ſet ic: 
on the fire-and ſcumit clean, then put 
to a bundle of byſop bruiſed ſmall be- | 
fore youtie it up; let ic boil well, till! 
the Honey taſte cf the hyſop ; then (train 
out the Honey very hard, and put to it, 
.| che powder of Angelica root, the: 
| weight of fix pence, powder of Elicam-{ | 
pane root the weight of fix pence, Gin-: 
oex and-Pepper, of each the weight of | 
two pence, Liquoriſh and Annifeed of |. 
each che weight of eight pence, all bea- | 
ren very ſmall ſeverally : pur all theſe in- 
to the trained Honey, and let them boil |. 
a little ſpace, ſtirring them well toge- 
ther all che time, then take them from | 
\the fire, and pour all into a clean'gatly- 
por, ftirring it alwayes till ir be' through | 
cold; and keep it cloſe: covered: for 
your uſe, When any are troubled: with | 
uthng at the Stomach; or ſhortneſs of 
breath, let them rake of this EleCtuary | 
with a bruiſed Liquoriſh tick, and they | ' 
= | Exe} G3 _ ſhall]. 
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ſhall ſen6bly finde much good by it. This 


| was. Queen F/;zabeths EleCQtuary for 


theſe infirmities, 
L - 


| Mr. Covers Medicine for the Palſie. 


| 
|  Takea pintof the firongeſt muſtard., 


{ſertit in an/Oven for two or three times, 


ell it be as thick as a haſty pudding, rhe 
| Oven mult not be too hot to burn it: 


[RF E_Y 


then ſet it on a chafing-diſh of coals, till 
{it be dry enough to make into powder, 


Take half an ounceof Berony powder, 
ſwpeten it with Sugar-candy to: your 
| taife. Take of this eyery morning for ten 
dayes. Approved. | 


eA Rece;5t to help Digeſtion, 


Take two quarts of {mall Ale, putto 
{it red mints one handful, as much of red 
Sage little Cinnamon ; ler it boy! ſoftly 
till half be waited ; ſweeten ic with Sugar 
to your talte, and drink thereof a draught 
| mo:ning and eyening, 


Þ © The Pearle of Praffice, Choice I 


Jand mix it. with the ſaid powder, ang 
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| eA fingular Corazal, 


ar in powder, and half a ſcruple of Am- | 


ſtrong cork, and ſhake ic ofr, Aﬀter ig 


Jelly-bag, and give two or three. ſpoon» 
fuls of it fora great - Cordial : this way 


'Palkie, and-other diſcaſes. | 


*% 


Dr. Baſſa an ltalian, An eeees Receipt | | 


to break;the Stone in the Kidney, 


dung, then take two live Hares, and 


mortar made of horſe-dung and hay, and 
| bake.it in an Oven with houſhold-bread, 


ritl che Hare: be baked or dried ropow- 


\ Take rwo ounces of dried red Gilly- 
flowers , and pur them into a pottle of | 
Sack, put. £o- It three ounces of fine Su- | 


rereeſe. in powder ; pur all theſe in | 
2 ſtone - battle, ſtop .ic cloſe with. a 


* 0 
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hath Rood ten dayes, paſs it through a | 


| you may alſo make Lavander-wine for the | 


In the moneth. of My diflill Con-| 


_ 4 


lirangle them in their bloud,then take the | 
one of them and pur it into an. earthen | *: 
veſſel or 'pot, and cover it well with a | - 


and let ic ftilll in an Oven two or. three |. 
dayes, baking anew with any thing, un- |: 
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| of whice Thorn , Rilſed whem they be 


[ "—_ 
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| der; then beatir well, and keep ir for 
your uſe, The other'Hare you:mult flea, 
and take out the guts onely ; then diRtill 
tallthe reſt; andkeep this warer':iclien 


or any other time; th:ee mornings - to- 


| 
| i 


to break a Stone-1n the' Bladder, * 


5 


broom when they be green, "the berries 


ripe ; they muſt be Rlamped ſtones and 
all; and then diftHled : the green hulls of * 
Walnuts when they be ripe tilled, Ray- 
fins of the ſun tilled ; every one'of theſe 
waters muſt be tied by irs ſelf, Then 
take- an equal quantity of each, as-a 
pint of Aque Spirita; put them all ro- 
oether, and ſtill them-in- an ordinary 
fill,” or in-Þ, afcer ſcum the water nine 


' or ren dayes : and take of chis water for 


ten or fifreen dayes, five or fix ſpoot- 


gether as much of this powder as will lie | 
| on (1% pence, wittrtwo-ſpoonfuls of each} 
. { water; and ie will break anyRone1nche: 


rake at the new an&fult of the Moon fl 


*. 
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4 Pr. Baſle, Remeay for a bloady Hring, ©” | 


| frage, Coriander, Parſley, and cod of |. 


” 


———_——— " _—— ————_——_— 
- #4 


_ fuls| 


ae, 


FF _ Ye! © OP TED ORE COR ES” = Us Dy I IE 


fo OO AL OT Po TT HET INDY 


” 


OC hs. 4 


| 


| uſe to take ic after a my or &WO ONCE Ina 


I 5% 


Phyſical and Chirurgical Receipts, 9 


a as. 


fuls a time in the morning falling, and | 


moneth,. 
- Sjrap of Ti wr aIPSe | 


Firſt bake the: Turnips ina pot with 
houſhold-bread , chen preſs out che-Li-| - 
quour between two placcers ; -puta pint 
of this :liquour to half a pint of Hyſop | 
water, and-as much brown Sugarcandy 
as will ſweeren It ; Aandboilitto the com | 
fiſtence of a Syrup. It is very OE] w 
Gold Or CO NREs” - | 


'& Irup of Ci iron Dude; ; 
4 
Take the 6 1termoſt freſh Peels of Ci! ! 
trons cutin ſmall pieces, and-pour-onj 


them tivo quarts of water, chen'wring|} 


'ic through a cloth; put-ro the liquou:! 
one ponnd of powder: 'ſugar, boil tccoa| 
Syrup, and when tt1s ſodden,”.put+four} 
eraifis of Musk to it, diffolved in'Damask} 
Roſe water, This Syrup cooleth not.: Ir) þ 
© is the Plague, 311.759. bs} 
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| A-Cardial Syrup.to cleavſe the bloyd, open 
\ Obſirullions, prevect a Con- 


ſumption, O's, 


. Take Roſemary flowers, Betony ,. 
Clove-gilly-flowers, Borrage ,. Broom , 


 Comſlitp flowers, Red-roſe-leaves, Meli- | 
{lot, Corfrey, Clarey, Pimpinel flow- 
ers, of each rwo ounces, red Currans 
| four: pounds: infuſe- all theſe into-fiz-| 
' quarts of Elaret Wine,; put to-1c four- 
{ teen pounds of ripe Elder berites, make [ 
the V Vine ſcalding hor, then pur in the || 
Flowers, Currans, and Elder berries,co- | 
yer the por, and paſteir very cloſe, ſer | 
XK itr a kercle, of: warm water: to infuſe |. 
forry etght hours, till che yertue of the |. 
moredients be all'drawn our, then prefle | 
tt our hard, and pur to every pint of the }: 
quour one pound and three quarters of | 
{powder Sugar, boit:and ſcum it till 
you-finde the Syrup thick enough, when | 
tis cold bottle it, and keep 1t for your 


þ 


uſe, Take two ſpoonfulls ina morning, 


hours afferit. 


and ſo much in the-afte:noon, faſting was 
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eA Medicine for a Dropfe approved by the 
Lady Hobby ,vho was cured herſelf by it. 


Take: Carowayes., Smallage, Time , 
Hyſop,' Watercreſles, Penniroyal, Net* 
tle-rops, Calamint, , Elecampane-roots, 
"of each one lutle handful, . Horſe-radifh 


running water, . untill half be conſumed, 
then (train ic, beil+ir anew wich'a per- 
tle of. Canary--ſack, Liquoriſh:twelve 
ounces, ſweet Fennel.ſeed one. ounce 
bruiſed; and a-quarter of-an? ounce. of 


| Cumin-ſeed bruiſed » . boil all-cheſe above 


foryour uſe, Nine ſpoonfuls inthe mor- 

ning fafling, .and as muchac-thtee orfour 

a clockin the afternoon : uſe ir for ſome 

| rime cogether. This the Lady-Hobbypro- 
ved by herſelf. . 


' Dr, Adcan Gilberts oft ſoveraigy Core: 


dial water, - 


; Take Spearmint, Broom-minr,YWocher 
of Time, the blofſom-tops of Gardens. 
ime , red* Penniroyat; Scabious, . Ce- 


tio pounds, .boil them in ſix-quarts-of | 


» te II oe ul ws ot 4 


half an :hour; then train ir; and keep ir | 
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£2 "The Pearl of br altice, Choice 


Angelica leaves and ftalkes , ſet Wall 


' 


Roflolis, A Angelica roots , Elecampany 


1 roots, {et Wall. roots, ofteri'Peiroyal, | 
| Comfrey blofſoms-and leaves ;: Jemper| 
- [berrizs, ofeach apound; Balm , Carduus | 
j BenediRus, Dragon, Feverfew; Worm- 
wood, of each-tvvo pourtds ; | Reep ally} 


theſe in thelees of trong cure 'venient- 
{ Claret wine for nine: dayes; every. day 


inthe Lees, then diftill theth 1 in a- Lim- 
i beck with a' red clear head, -with two 
| pounds of ſhaved Harts-horn, -and:Ivory. 


{cvelveounces;; draw as long of ic as you: 
may:int ſeveral pottle olafles :the- firit is | 


] accounted the beſt and uncompounded., 
and- the perfeCteſt againſt rhe- Plague , 


| of theſe fiekneſſes. If you will compound 


| cake the bt gallon of the water , and 


# 


I Nixe it witha portle of-the-beſt Malag1 
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{ potted -Feavzrsy (mall »>POCKS, ordinry | 
| Feavers, Civers times experienced by | 
{ my (elf, either to prevent, or in the time | 


{ ſack, and put-into'them th:ee pounds of | 
| Raiſins folvs toned, Figs one pound and!'| 
b balf, che-flowers of. ” Clove-oilly-flow-- 

ers; |, 


Mus EC . 
i 


eaves; Peony ſeaves, Esrimony, * Tor- 
| mnentil, ſweet Marjoram, red Save; Rue, | 


twice turning them to'mingle* fliem well | 


{ ic becauſe the warer hati-an ill raſte,then |: 
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ers, Cowllips and Marigolds, blue Vi- 
olers, . of each two pounds red Roſe buds 
one pound, Ambergreeſe, Bezoar lone, 
clarified Sugar; Aniteeds; Liquoriſh, and 


whavelſe.youpleaſe.,':.'. 

 - Theſe are: Hdrian Gulbertr Receipts, 
having. had + experience of- them, moſt 
conſtantly. .ſure. . .The uncompounded 
water is-the more excellenc-: :and if: in 
time. of :mfeCtivn' fie take. two ifpoon- 
fulls-of ic1m1:g00d Beer or whire Wine,he 
may-ſafely walk from danger- by: the 
[zave of God, If any.of the former diſ- 
eaſes attachany -perſon; then .he muſt 
cake four ounces of the firſt water;. and | 
nixe therewicheicher the ſyrups of. Vi- 
olets, Clove-gilly-flowers, or Angelica, 
asthe difeaſe is 5 oneſpoonful of che (y- | 
rup is ſufficient for four ounces of th2 wa- | 
cer;fo take it inth:ee times, © | 


_— 


. "41 Fox a [ol Face; | | 
| Take Oyl of Elder and: Plantain-wa- ; 
cer, of each one ounce, beat: them well 1- 
rogether, untill they be exactly incorpo- 
rared,..and therewuhanoint the tumefied 

place twice or thrice in a day, untill the | 


WF 


ſwelling be chaſed away. .. | "= 
| | Cock |. : 
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= ill, with. a-pottle of: Sack. Currans , | 


Pr o——n_— 


* Cock: water for a Conſumption, 


Take a running. Cock,, pull him alive, 
chen kill him ,. cut him, abroad by the 


clean, then quarter' him, and: break his 
bones, then pur him into a- Roſe-water- 


"and Raifins ſolis Raned, . and Figs ſliced, 


Sugarcandy: beaten-ſmall, four grains of 
Pearland half a book of Leaf-gol curve- | 
take ro ſpoonfuls ofit in-the morning, 
and/as muchat going to bed; 


| eApreciowCordial far fick body. | 


back, take our the entrails, and wipe him | 


afeachone pound, Dares floned and cut | 
ſmall half a pound, Roſemary-flowers, h 
wilde Tine, Spearmint, of each one | 
-handful, - Organs or wilde- Marjoram,, | 
-Bugloſs, Pimpinel, of eachrewo handful, | 
| anda bottle of new milk-from.a red-cow, |* 
Dill theſe wich-a ſoft fire, put into the |: 
Receiver a quarter 'of-a found of brown | 


'Ambergreeſe, forty grains of prepared | 


ry ſmall; you muſt: mingle rhe ſtrong |: 
[water with the ſmall, and let the Patient | 
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- Fake three ſpoonfuls of Mint-water, | 
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and } 


CIT 
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 Clove-gilly-flowers ſpitir, and give the | 


| Waornswo!d Cakes good for a cold: Stomach, 


Jand wet it with the Spirit of Worm- 


| zanth, and ſteep 


- 
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Cinnamon ſpirit ; beat cheſe well roge- | 
cher with two or three ſpoonfulls of 


Patient now and then- one ſpoonfull | 


tobed. | 


and.to-help Digeſtion. | 


Take pure ſearced'/Sugar two ounces, 


L 


wood, then- take a little Gum Tragj- 


tc all-mohe t- Roſe wa- 
cer-, then rake ſome of this and, the wet 
Sugar, and beat them together in: an A- 
libifter Morter , till it come to-a paſte 
lize.dough,tf yow pleaſe put a little Mugk 


-one of them in your mouth:to-melr, and 


the infirmities aforeſaid... 


and as much of Muſcadine and Worm- | 
wood water, two or three ſpoonfulls of | 
"[ fins Sugar, and two- of three drops of | 


thereof ;eſpecially when he o: ſhe goeth |. 


toit,then make ir upin little cakes of the | - 
breadth of a- groat'or three-pence; lay | 
jthem upon-plates, and dry them gently | 
in an Oven; and keep them ina dry.place f 
for your uſe 2+ and; upon- occaſion: hold | 


(wallow the. diffolved juyce:thereof for 
' 


| Tok 
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them ſeep for eight or nine dayes, then 
| purto-i Cinnamon; - Ginger, Angelica | 
ſeeds, Cloves and Naurmeegs; of each one p 
ounce; a lirtle'Saffron, Sugar one: pound, | 
Rayſins' S9/z ſtoned one "pound, Dates 
Roned and: ſliced half a pound, the 
loines and legs of-an old Coney, fleſhy | j 

Ji'f running Caporr, the red fleſh of the fin- t 
 |news of- alep of Mutton, four young | | [ 
WO x 
| 

( 


T i; 

To ma hs water of Life: p þ 

Take Balm leaves and ſtalks, Burner: B 
leaves and flowers, Roſemary, red Sage ,| Il |\ 
 Tarzgon, Tormentil :teaves, Roſſolis, .þ |< 
red Roſes, Carnation, Hyſop, Thyme, 1 
red rings chat grow: upon- Savory, red { 
| Fennel leaves and roots, red Mints, of | 12 
each one handfull ; bruiſe theſe hearbs iC 
.an$purthem 1 in 2 oreat exrthen-por,"and| f ft 
pour on them as "much white wine as 'l 
will cover them, top them cloſe, and lec k 


Chickens, twelve - Larks, the” yolks 'of 
twelve Fgos, a Loaf of white bread cut in: 
ſops, and-two or three ounces of Miths | 
{ridate or Treacle; and-as much Baftard,. 
or Muſcadine as'will coyer them all; Di-- | 
(ill allwith a moderate fire, and keep 
| {the fir and ſecond. waters. by them- 
ES: - ſelves; 
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| ſelyes 3 and when there comes no more 
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' Dr, Atkinfonsi excellent Perfume: againſt 
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A 


by diſtilling, :put+more Wine 1nto the |: 
Pot upon the ſame ſtuff, and diftill it a» | 
gain; and;you ſhall:have another [good | 
waters; Thi water: ruſt! be kept an a' 
double glafle cloſe Rept very: carefully:; 
ir is g00d- againſt many-infirmities, as| 
he-Drophe,: Palbe,: Ague, | Sweating, , | 
'Spleen,Worms,:Yellow-aud Black: Jaun- | 
idies ; it ftrengtheneth the Spirits, Brain, | 
' Heart, Liver, and Stomach. Take two or | 
 three-ſpoonfuls'whenmeed is by it: Telf : | 
or with Ale, Beer, or wine mingled with 
Spgarto. 7 oiifvr bo 255010 40) 274) 


b _ -, the Plague... 


Take Angelica roots, and dry them a 
very little inan Oven, or by the fire; 
and then bruiſe them very ſoft , and-lay 
them in Wine-Vinegar to ſleep, being 
cloſe covered three orfour days;and then 
heat a brick hot, and lay the ſame there- 
on every morning ; this is excellent to 
air the houſe or any clothes, orto breath 
over in che morning faſting, © 7 
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Pearle of Praftice, Choice 
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finely beaten intothe Receiver for ir to- 
f 


_ 


To wake Saffron-water, 


Saffron dried, and in the. morning di- 
Rill icin a Limbeck, or Glaſs body with 
a head, and purſome white, Sugarcandy 


Mr. Stepkins pater for the Eyes, 
| Take four ounces of mhice Roſe-wa- 


ſhake them well cogerber ina Glaſs-vial, 


hot Rheum. | 


A precion Water to rewive the Furits, 


| Take four gallons: of trong Ale, five 
| ounces of Aniſeeds, ' Liquoriſh ſcraped 
half a pound, ſweet Mints, Angelica, 
Becony, Cowſlip-flowers,Sage and Roſe- 
mary-flowers, ſweet Marjoram, of each 


PPT LRTY) | , 22 : 4 F 
v Take ſeven quarts of White-wine , | 
and infuſe init all-night one ounce of | 


_ —_——G ge I re _— 


ter, and two drams of Turia in powder, | 


2nd drop of it a lirtle into.the eyes even- | 
ling and morning, tis very good for any 


three handfuls, Pelicory of the wall one: 


j - 


handful. 


PT IENSS 


After it is for two or three|\. 
dayes, | 


' 


| freeten it with ſome Sugar-candy, and | 


 Harts-horn powdered, and leaf Gold, of 


| y year on the eleventh day of June; 
.jickand waſh them clean,and beat them 


VFA, 


dayes, diftill irin a Limbeck, and inthe 
water infuſe one handfull of the flowers 
aforeſaid , Cinnamon and Fennel-ſeed 
of each half an ounce, Juniper berries 
bruiſed one dram, Red-toſe-buds,roaſted- 
Apples, and Dares fliced and ſtoned, of. 
each half a pound, diſtill' ic again, and'| 


— 


— _ 


cake of Ambergreeſe, Pearle, red Coral, 


each halfa dram ; put them into a fine 
linnen bag, and hang itbya thred in a | 
olaſs. CES... | 
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Tho Biſhop of Worceſter admirabty 
curing Powder, 


4 


Take black tips of Crabs claws when 
the Sun entersinto Carcer, which 1s eve- | 


into fine powder, which finely ſearced , 
then rake M1sk and Civer, of each three 
them in the bottom of the Mortar, and 
thzn beat them -and the powder of the 


oiſtery of Pearle, Then take ten skins of 
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orains, Ambergreeſe twelve erains, rub |- 


Claws together ; then witha pound of | 
this powder mixe one ounce of the ma- 


, . p 4 = —7 1 
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| Adders or Snakes, or-:Slow worm, cut | 
them in'pieces, and put them into a pip- | 


| [willbe turned into Jelly,and therewith 


t fyen ot. eight grains in beer or wine, 


| peels two ounces, Nep half a handful, | 
Walnut bloſſoms half an ounce, Roſe-| 
mary flowers, and tops of Sage, of each}. 


— 
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kin-to a-pint-and a half of Spring wa- 


"ren or twelye hours , in which time it 
make the ſaid powder into balls, If ſuch 
Skins are.not tobe gotten, then take fix 
'onnces of ſhaved Harts: horn, and boil.it 
'to-a Jelly, and therewith-make the ſaid 
powder 1nto balls ; che horn-muſt be of a 
red Deer kil'd in Azgs/,whzn the moon 
15 in Leo, for that 1s beſt, The Doſe is ſe- 


| Tomake Spirit of Caſtoreum, 


| . Take Calamints four ounces; Orange 


one handful, Caſtoreum' one ounce , 


i 


Limbeck, > 'This Water is good for 


1of the Mother. 
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ter, cover it cloſe, and ſer it on a gens» | 
- [tle fire:ro ſimmer onely, not toboil; for 


| white Wine one.quart ; diftill them in aj 


[ſ\wounding fits,weak Romachs,and riſing |-. 
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| radiſe, Gallingall , Nutmegs, . Aniſeed, 


| Sage, Mint, red Roſes, Pellicory' of the 
| Wall, Wilde Marjoram, Roſemary, 


{and pur all inco.che-wine in a Limbeck , 
and after ic hath ſtood twenty four: 


"Pj cal a Chir gied. Rem. 2 por! 


ef Water for the Stone: 


ries; put them in a glaſs, pour. on them 
a quart of Aqua vitz, let them ſtand and} 
ſteep; andtake two 6rthree ſpoonfuls of 
ic morning and evening with fine Sugar, 


Take a. gallon of Claret wine of 
Sack, Cinnamon, Ginger, Grains of Pa- 


and Fennel-ſeed, of each three drams, 


Wilde Time, Cammomil, Lavender , 
of each- one handfull :; bruiſe the ſaid 
ſpices ſmall, cut and bruiſe the Hearbs:, 


hours, diftllic gently, and keep the fir 


.Take a quart of clean piekt Strawber- | 


"ater by! "by. ic ſelf, and to the ſecond, ©, | 


| or white Sugarcandy. Ic will oP all the 
[year. 4 proved. | 


Tr o make Dr. SceShens Water. | 
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1 ro diltill them in, pur into it two hand- 


' flowers, of Betony and Agrimony, of 
eachtwo handfuls , Bears-foot,Red dock 
| leaves, the bark of Barberies, and Wood 


handfull, Funugreek and Turnz 


fo Te Prakef rraterCma | 
, __ — {0 i; 
For .4 Tettere«. | |c 
; - F 
Take water of red Tar, and waſh-ic\ || | * 
therewith, This is an approved remedy, 
4 0000 [> 
A ffecial water for a Conſumption, 
Take a peck of garden ſhell Snails | | | 
waſh them. in ſmall Beer, pur them into ' ( 
a great [ron dripping-pan, and ſer them l 
on the hot fire of Charcoals, and keep { 
them confſtancly ftirring till they make ( 
\ | no noiſe at all; then with a knife and | þ 
cloth pick them out, and wipe them 
"clean, then bruiſe them in a ſtone Mor- | 
| car, fnells and all; then take a quart of. | 


Ea:th Worms, rip them up with a knife , 
and ſcoure them with Salt, and waſh 
them clean, and beat them in the Mor- | 

car: then take a large clean Braſle: pot | 


futts of Angelica, on them lay two hand-. 
fulls of Celandine, a. quart of Roſemary 


Sorrel, ofeach one handfull, Rice half a 
rick, of 
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_each| 
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| en into, powder the weight of Six pence, 
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each one ounce, Saffron dried and bear-| 


Harcs-horn and Cloves beaten, of each} 
chree ounces ;-when: all 'thele- arein 'the' 
Pot, pur the Snails and wormes upon! 
them, and then pour on'them th ree oal- 
lons of firong Ale, then ſer on cheLin- 


| chat no air come out or get in, and ſolcti 
ic ſtand one and ewenty Sour cod difill 
ic with a moderate-fire,” arid receive thc! 
ſeveral; Quarts 1n ſeveral Glaſſes cloſe|| 
opt ; the Patient muſt take every mor-! 
ning faliing, and not ſleep afceriry 
ſpoonfuls of che frongeſt water, and four. 
ſcoonfuls of the weakeſt at one cime,faſt-' 
ing two hours after it, | ns 


; 


Melancholy, 


\. Take ong\ pound of the juice of Pear- 


there let ic ſtand till ic be ſerled, and pur 
£0O1cas much of rhe juice of the leaves 
and roots of Borage, Sugar half a pound, 
| {yrup of Citrons' three ounces, let them 


beck, and pale tecloſe with Rye-dough,' 


| Syrup of Pearmuins good againſt 


{ mains, - boil iewith a ſofr fire cill hatfbe. 
conſumed; then purt.it.in-a glaſs, and" 


rwo'\ 


| 


bail together to the conſitence 


| 


of a ſyrup. 
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'T onibars of Ambergreſe. "= 


Fd 


: Putinto half a pint of: pure porie of 
IWine in 2 Rrong glafſe ,- Amberereeſe! 
* - f Tone ounce, Musk two drams; Rop:the 
' ]glaſscloſe with a cork. and. bladder, and 
| ſer ic in hot horſe dung twelve dayes z 
|chen pour off che Spiric gently, and- put; 
as much-new.ſptric on,: and-doas before, 
| and -pour it off clean': afrer-all this the. 
| Ambergreeſe will ſerve for. ordinary u- 


fume- _ thing ; nts it '1S-a great 

| Cordial.. 

T 

| De Price, and Mr. Nentns uhe Chyrurgt | 

| on their excellent Medicine for the 
Plague after Inftttron, 


Take afſoon as you find your ſelf ſick, 


| 2 Chilling, with' cen grains of the” pow- 

| der called Sp ecier de-gemmit, well ming- 
led Hens and ſtreight after'this let 
{che party drink a 200d draug ghe of hot : 
]pofſer ale made with Gardinue” Benedi&- 
{ us,Sotrel,Scabioſa, and Scordium, within 
eight hours afcer the firſt taking of i, 


| h 
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ſes. One drop of this Tin&ure will-per- | 


las .muck-Diaſcordtum :ast ' weicht of! | 


. 
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Ir, and put thereto a ſpoonful of grains, 


” = 


che party muſt rake rhe Diaſcordium , | 
and Poflet again as aforeſaid, and in like 
ſort the third cime within 'eighr Hours 
after, bur not aboye three rimes, not che 
third time, if the party mend, after: the 
firſt or ſecond taking,” DoRor Price doth 
commend much thereof to be taken. for 
the kinde of cure forthe Plague after one ' 
is infected; and Mr. Fentox the excel- 
lent Chirurgeon, who hath much, ex- | 
perience in the cure of the Plague, doth 


hiohly commend it asa thing in his | 


own experience proved very good. The 
uſe of a root called Sedour is to be chew- 


edinthe mouth, ſtill when one 1s in the | 
company of ſuch perſons as are thought | 


tobe infeted with the contagion : this 


| Phyſical and Chirdrgical Rectipts, _2.5| 
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root is- to be bought at the Apothecas, 


nes » 5 | f 


A drinkfor the Þ lague or Peſtilent Feaver 


* hy 


2 the year 1603. 
Take a pint of Malmſey and burn. 
deing bruiſed, and take four ſpoonfuls 


of the ſame in a fortinger, and put 
therein a ſpoonful of Jzan Treacle, and. 


o — 


fl proved by the Cormeſs of Arundel, © | 
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| can ſuffer ic, and let him drinkadraughe 
| of the_Malinſey affer it, and. ſo ſwear : 
[if be hz vehemently infe&ted,,. he will 
| bring the Medicine. up again ; buc' you. 
| Ota fit pes. Bp ABU 

| mult apply che ſame very often day and 


| night. call he brooke ic;; forſo long as. he 


him : bur if he once brooke ir, there is no- 
| doubt. of his. recovery by the,Grace. of 


| God : provided then when the parry in- 
fe&ted' hath taken the: aforeſaid Medi- 


again, then you muſt give him the afore- 
aid quantity of Malmfey and grains, bur 
: no Treacle, for it, will be too hor for him, 
; being in.a ſweat, This Medicine 1s. pro« 
| ved, andche,party bath recovered, and 
'the ſheets haye been found full of blue 
imarks, and no. ſore hath come forth; 


— _—_—— 
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fickneſs... Alla this Medicine: faved.38. 
Commons of | Windſor the laſt great 


poppy pea; le, and:they recavered.. : 


give che” Pacienc. to drink as hor as he 


; doth bring ir. up again, there i:pJanger in, 


' cine and ſweateth, -if he. bring it up a- | 


| | is. being rakeg in the, beginning of. the | 


Plague 1593. was proved upon - many| 
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4A Syrup for a Cold, 
Take Penniroyal halfan+-ounce, Rai- 


Sugar boil it: to/a pretty thick ſyrup , 


proved.” 


the flowers of Cowſlip, Roſemary, and 


large Mace; bruiſe all theſe, and: ler 


Compokita; ſertthe glafſe in the Sun , 
and fiir it: well every: morning , then 
train it, and put to it three quarters 


|| 
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of a pound of fine Sugar, one eraine 
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them lie ten dayesin fteepin the Aqua. 
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fins of the Sunſtoned one.ounce, half fo | 
much Liquoriſh bruiſed, boil them in a |: 
pinrof running water, till half be con- | 
ſumed; then ftraintt out-hard, and with | 


and-take it with'a Liquotiſh Rick. ' Ofter 


An excellent Receipt for apreciou water, 


Take a pottle'of the ſecond water of || 
Aqua Compoſita ; of Balm , Betony, | 
Pellitory of the Wall, ſweet Marjoram, | 


Sage, of each one handful, the ſeeds of | 
Aniſe, Caroway, Coriander, Fennel, and | 
Gromel , 'and Juniper berries,. of 'each | 
one ſpoonful, three or four Nutmegs , | 
Cinnamon one ounce, two or three | 


38: The Peatleof Brallicte roy TI K& 


of Ambe roreeſe, and two grains of 
Musk, | 


To make an excelent Syrop of Citrons, 77 
Limons without fire, © : 1; 


Take Citron!) or Limone; as 5 many as 
you will, pare off their rindes, then lice 
them very thin ; then pur into filver, or 
olaſs baſon, a thick lay of fine Sugar, and 
upon that the ſlices of Citrons or- Li-. 
mons, and lay after lay of Sugar, and 
the other, rill the bacon be near full ; ler 
ic ſtand all night covered with a paper, 
the nexr day pour off the Liquor inco a 
glaſs through a Tiffany Grainer ; be ſure 
you put ſugar enough to them at the firſt, 
and it will keepa whole year good, if it 
b2 ſer well up. 
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4 Salve for the Ejes made b Sir © 
"Eaware Spencer. 


1 p 


Taken new Hogs erceſe tryed and Cla- 


ris hath be en twelve times quenched : 


vl 


ane thoaat DET, __ ' 


rified two ounces , teep! it fix hours 1n| 
Red- roſe-water, after waſh it in the beſt | 
white wine; wher2im Lapis Calamina- | 


it. will take a pottle of white wine, for| 
FE, the| 
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| Phyſical and (hirkrgical Receipts. 29 
the Lapis Calaminaris will waſte it by 
often quenching, a piece of the Lapis as 


\geather;! 2: 
2 TIRS 
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big as a Turkey Egg will ſerve ; when 
the greaſe is well walhed, adde toit one 
 qunce of Lapis Tutitia'prepared, of Lapis 
 Hemarites well waſhed, two ſcruples, A- 
loes Succotrina twelve grains, Pearle 
four grains ;- all theſe muſt be prepared 


[and made!into fine powder, put to-it 

| ſome red-Fermel-warer, and make ir in- 
[ro a Salve. 'If the eyes be yery iN; put into 
eachrcorner of them as much as'a pins | 
| head of this Salve ; and if the eyes be ex- | 
| ceedine ſore, anaint therewith onely the 


O 


| Eye-lids. As the Salve dryeth, put to it 
| red Fennel-water to keep.it moiſt, 


For the Small Pax or Meaſles, 


worth'of Saffron ground ſmall ; mixe 


them, and rake thereof ina morning u>- | 
| on.aknives. point as much us you can take | 


up at rice of thricethree mornings to- 
| ; ' ? P * £1 | , a : 


LF 


Take an. ovnce of Treacle; half an | 
ounce of fer” Wall : cut'ſmall, a. pennt- 


244; 


| 
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| eMvery good Glyſter far the wind, 


- Take Mallow Teaves,, 'Cammomill , | - 
Mercury, Pelitory:iof the Wall, Mug- |. 
wort and Pennitoyal, of each a ſmall 
| handfull, Melior and :Cammomil flow- 
| ers, of each halfahandful, ofthe teecds of 
{Aniſe, Caraway, Cummin and Fennel, 
of each one quarter 'of 'am-ounce, : Bay- 
berries and Juniperberries, of eachthree 
| drams ; boil all theſe-im-three-pinrs of 
eclear'psſfcr ale to twelve ounces ant ute | | 
}eprarm. | in ner niloced | 


The Kings Medicine for the Plagwe, 
Take a little handfull of Hearb-grace | 


as. much of Sage, the like quantity of'| | 
Elder 'leaves, -as 'much of Red Bramble.| '} 
| leaves, ſtamp them alrogether,and ftrain.| | 
them through a fair linnen cloth, with| 
a Quart of White wine, and a quantity of | 
whice Vinegar, and a quantity of white 
Ginger, and mingle. all rogether ;: after 
the firſt day you ſhall be ſafe four. and 
rwenty dayes : after the ninth day a 
whole year by the grace of God ; and if 
| it fortune that one be ſtrucken mah 
F--: : _ the 
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Medicine, then take the aforeſaid with 
a ſpoonfull of Scabioſa, and a ſpoonfull 
of Betony water , and a quantity of fine. 
Treacle, and put them \together,, and 
| cauſe the Patient to drink it , andir will 
put out all: venome ; and if it fortune 
that the-botch appear, take the leaves of! 
|red:Brambles, Elder leaves, 'and Muſtard | 


ln 


plaiſter thereof; and lay ir to the ſore, 
and it will draw our all che venome, and 


of God. | 


Mayer had fromthe Queen, 


Take of Sage, Elder, 'and red Bram-! 
ble leaves, of each one little handful +; 
"Ramp and ftrainthem Together through! 
a cloth with a quart of white wine , 
then take a quantity of White Vine-* 
gar, and mingle all theſe together, and! 
drink thereof . morning , and nighr a; 


| Medicine more excellenc thzn this, 
when the ſore doth appear, thento take. 
0.8 


the perſon ſhall be whole by the Grace, | 


che Plague before he hath drunk the | - 


|feed, ftamp them together;, and make a | 


A Medicine for the Plagur,that the Lord 


_ a —— 


ſpoonfull at atime nine dayes together ,/| 
| and you ſhatl be whole. There, is no; | 


C——_— 


"I 4 


p k he Pearls of Praſtice, Choice 


| Ja cock Chick and Pullet ; and let the 
rump be bare, and hold the rump of 
'the ſaid Chick: to the ſore,” and it will 
oape and labour for life, 'and ir the end 
|.  [die; then take another, and the third, 
{ and ſo long as any do die: for when 
{the poyſon 1s quite drawn. our , the 
| Chick will live, [the ſore preſently will 

 aſſwage, and che patty recover, Mr. W- 
:lowr proved this upon : one of his. own! | 
| children; the thirteenth Chick dyed, | 
| -|the fourteenth. lived, and the : party 
{| cured. : 


i 


E | | Lord Treat arers Receipt for an Apue, 


| Takea quantity of Plantaiv, ſhred it, | | 
| and double diftill it, and take fix or eight-| | 

| fpoonfuls 'of:che: water, with as' much 
Borapewater, wich a liccle Sugar, and | 
i] one Nutmeg and drink it warm in .the | 
|. cold fir, by Gods help ir-will cure-you, 


Þ  _ Por Rhumeinthe Ever, 


| | "Take one ſpoonfull of Commin-ſeed | 
, finely beaten , and boil ic ' in» Ver- 
juyce- till} half be conſumed, piit: to 
ic | 


© a did td. MS. a * — 


| 'Take-che inner bark of a red Filberd- 
| cree,and ſhave a good handful of 1t, and 


« 
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it ome courſe wheat bran, and boil it till 
it.be dry, chen'putic ina ſmall linnen 
bag, and lay it to the nape of che: neck ſo 
Hot as you can endure it,and It will draw 


the Rhume away. - 


. Fo break;the Stout, and bring away. 
the Gravel,, 


take as much Sxxifrage, and ſteep them in 
a quarc'of Ale or white Wine, and drink 
a good draught theceof nine mornings to- 
gaberfiing 
eACordial iter inthe time of Infefiion 
+ "by '$ir Thomas Mayner, - 

Take the juyce of - greens Wilnar 
ſhells and all,two pound, 'the juyces of 


Sreat Docks half a'pounid; Butchers| 


date of-each four -ounces, , Canary Wine 
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Balm, Cardijus Benedictus, and 'Mari-| 
olds, of -exch 'three -pounds; roots of} 


broom roots, and all chree' quarters of a: 
pound, Angelica 'and * Matterworts of ||: 
each three OUNCces, Scordium eaves tive: { 
handfulls; Treacte Venice and Mirhri- | 


three pints,” juyce of- Limons'one pine. 
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{digeſt theſe i a glaſs body two dayes. 
| clole ſtopt, then put 9n aglals head, and 
ditill, and when ic is half dillilled;, 
rain; that: which is. left in. the glafle: 


till ic grow. thick as Honey, which pur, 


The diftilied wares 5 alſo. good for;the 


ſame purpole, 
BY Ed | Mn Utt 55; 
| Chinabroth for a Conſumption. 


# I 


eral night an. embers covered, the next 


{and cillit be c-16; fixain is, or letic run 


'a clock tn the afternoon.---. 


— 
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Take one ounce of China-rqot.chipped | 
thin, and Reep it in; three pints of wa- | 


134 . The Pearleof Prafiice. .Choice Þ 


through a linnen cloth, and, diRill ir | 


into a Gally-por, «nd'give ſome of 1t in-| 
| the time of Infe&ion. on a knites point. | 


[; 


. [day take a Cock. chicken deplumed and | 
exenterated, and:put in its belly Agrimo- | 
Iny, Miaidenhair, ef each batf a handfull, |: 
{Rains of the Sun-ſtened ,one. good | | 
handful, and as much Frenchbarley ;'boil | | 
jall chefe in- a- pipkin_cloſe covered ena | 
gentle fire for fix or ſeven hours, lecic | 


through aHy-0-ras bag, and keep in ic | 
a glafle for your-uſe. Take a good |. 
draught of ic in the morning, and/atfour |. 
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--Tike Balm; 'Wortawdod, Roſemary , | 


-| thereof often. 
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Phyfoet md Cliriegical Recelper, qo 


of consfortable bag for the Stomach, 


Spearmints, ſweet Marjotam, Wincer'fa- |; - 
vory,. of each half a handful; dry-them | 

berween: two diſhes on: a. chafing-diſh | 
of coals , ſprinkling them often: with |. 
ood Vinegat 3 when-they are well -dry- | 
ed, put to them ſome crumbs of. bread, 
Cloyes,Cinnamon, and Nutmeng beaten | 
ro powder ; put them-in:a fine linnen 
bag , quite it, and lay it warm to: the |: 
NET. | ; 


To encreaſe promens milk, 


' Bruiſe Fennel ſeed, and boil them in ; 
Barley water, and let r1e- Woman diink | 


Toexpell Wind; 


\. Take ahandfull'of ;Groundfel rip: |: 
ped downwards, as mchof Sage, and: &} 
quirter-of a pound of Currats, (hotlitheſe j]! 
[ina pint of Ale, and Urinkirs. {= .-!i,.;, | 


[, 
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For the Piles, | LR, : | 


-, Take white Lead finely-ſcraped"one 
{ dram, bnrnc Allum ewo drams, temper 
{chem with Hogs Lard and Plantan-warer, 
and therewith anoinc the grieved place. 


Por a Thruſh, of Cankar inthe Mauth, 


-. Take two ſpoonfuls of clarified Honey, 
{and pur a piece of Aljum between red hor | 
rongs, and hold it-till it drop into. the | 
Honey, and therewith dreſs' the mouth 
{ oftzn, uncill ir. be perfectly cured, 
"The LIES _ ; A 
| A green Opntment good for Bruiſes, Swel.'\ 
| lytgs; andHrenches in Man, Horſe, 
ot 4: Ter.ahen Beaſt.” 
* Take fix- pound of 713y Butrers un- 
'falced, Oyl- Ohve .one quart, Barrows- | 
oreaſe. four pound , Rofin and Turpen- 
{ tine oeack one)foind;' Frankincenſe | 
[halfs poand ;-chers take :. theſe follow: | 
1 ing-Hgarbs of:cach) one chandful-- Balm, | 
| Smallage, Lovage;Red Sage, Lavander:, | 
; Corren; Marjoram, Roſemary 5 Mal- 
tows, ..Cammomil., Plantain,, Alheal., | 
2s An Chick- þ 
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| Dungbill 2x. dayes ; and take ir-out, and | 


( 
D ES Ea papa | 
| over, and ſo flir is till ic leave boiling ,' 
then pur it in- an-earthen-pot,. whichy 


Phyſical and.Chirargical Recerpts. 
Chickweed, Rue, Patrlley., Cortrey, 
Laurel. leaves, Birch leaves,. Longwort, 
Engliſh Tobacco, Groundiwel, Wound- 
wort, Agtimony , - Briony ,.: Carduus 
BenediQaus,. Betony, Adders. Tongue, ' 
Saine Johns-wotrt . pick all thefe, waſh | 
them clean, and (train the water clean. 
from them.. Theſe, heatbs muſt be ga- 
thered after-Sun riſing,  Szanp them |. 
veiy.ſmalk.in a. tone Mortar, then beat 

the. Roſin and Frankincenſe: to-powder, |: 
and melc'them alone, then put in the 
Oyl, Butter, and Hogs greaſe, and when'| 
all -is well melced, - put in the Heatrbs,j| 
and tet them; boil half a quarter of: ani 
hour, then-cake - ic from the fire: and: 
ſcumit very clean ,a quarter of -an hour, 
and when. 1t is off the fire, put in.the;|- 
Turpentine, and two -ounces of Verdi- |: 
oreeſe, {tir w well, or elie_ it with.run! 


top very: cloſe wich-a : cloath, and a 
board onthe top, and ſer it in a Horſe 
put itintoa Kettle, and let it_boil a lie- 
tle, taking; heed-that ie-botl-not. over, 
then irain: 1c- through a - courſe cloth, 


and -put-to-ic half a- pound of Oyk of | | 
Bet Os Spike, | 4 


_— OI_ 


—  . 
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uſe it, When you have . any. eccation 
to uſe it, warm ic a little for a cold cauſe,. 
and anointthe place grieved, Mixe this 


| Bayes, when tris: for a Melander in a! 
| Horſe, or adry irch-in a Horſe or Mare ; 

_ 4chentake Quick-filyer, and bearir often | 

| wich faſting ſpitcle, rill ic be killed and 


oo». 
— 


Spike, and cover the por<loſe rill you : 


Oyl wich che like quanticy of the Oyl of | | 


look black, and'take a quart of Comfrey | 


| - fir muſt be well chafed in-che Palme of 


Faforeſaid. 


[1 4w excellent Sear-cloth for a Wonnd, 
| Braiſe, or Ach. 


cheſe: together, continually ſtirring 


Lco the quantity of Quick-filver, to which | 
{ pur thrice ſo much of the ſaid'Oyl ; beat | 
41 all well cogether, anduſe ic. For a man | 


_ Jrhe: hand three or four times. If you | 
puſe it for a Horſe, put to ic Brimſtone || 
finely beaten.,. and work ir altogether,as |: 


Take a' pint of Oyl Olive, four | 7 
{ounces of Unguentum Populeen , the | 
| o | 
| Oyis of Cammomel and Roſes, of each | 
one ounce. Virgins wax three ounces, | 
{Red lead in- powder eight ounces ; boil | 


1 
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| {chem till they will Rick ro 'a cloth, | 
"1662881 | : which } 


—_ mos - {| 
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which is enough., then wet your clothes 


{ beſt cime to.make it is in; March. 


_ the Plagut, : 


Fic take half a pint of red Roſe wa- 
ter, and put thereto the quantity of a 


well infuſed, then-pur thereto a quarter 
of an ounce of Cinnamon broken into- 
mall pieces, and bruiſed ina Mortar. 
twelve Cloves bruiſed; the quantity of 


—__—— 


-chin,as muchof Setwall roots fliced, three- 
or four ſppenfulls of Whice wine Vine- 
gar z ſo pur rhem altogether ina. glaſle ,. 
and op 1t yery. cloſe,and ſhake ito of 
three gimes a day together , ſo keep.it to- 
| yout uſe; when you-wet the ſpunge,ſhake- 


_ th. 


' Water or Sack. 


|in.chem, and bangrhem up to dry, The 


Dr. Reads Perfume toſmellogainſ - | 


 hazle Nut of Venice Treacle or Michris | 
date ,. ficring them togerher til] they be | 


| 


an hazle Nur of Angelica root {hced very-| 


the glaſs :-in- che. Winter you may. pur |, 
to itthree-pr four ſpoontuls of Cinnamon: 


01s» £92 Dil GAMES Ie 4s AI nn ls Seats A OY OE et ed Et I Eun ; a CES Bo 
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ounces, 'Maſtick one ounce , Harts Snet | 


| beat the Rofin, Maſtick, and Frankin- 


| V Vine; -and-boil- ir:cogether, 'till ir be 
| ſomewhar thick ; 


| 


L 


F Ra. Pr abtice; —_ | 


4 Perfume againſt the Plague, 


Divers good Phyſicians opinions are, 
chat ! to.burn Tar every - morning i 4 
chafing-diſh of coals is moſt excellenc 
againſt the Plague; alſo pur in a lictle| 
| Wine Vinegar: cothe Tar, It: 1s moft EX- 
cellent arid approved. ul SUS DUB goon 


Sir Edward: Tetrils' elns ales BY 
| chief of all Salves, : 


"Taxe RofGn- Tr ounces, Virgins } 
Wax and: 'Frankincenſe, 'of: each : for f 


four - ounces, Camphire"ewo - drams ; þ 


cenſe in a: Mortar rogerher to fine pow- | 
der; th:n melc che Rohnand 'Wax to: : 
vether, then -pur in the powders: -and } 
when they-are alt well \melted;; ;ftrain- ie | 
through a'cloth into-a-+ potthe: of-winte | 


then leti cool, .and 
out 1n the- Camphireand four ounces of | 
Venice Turpentine drop by drop, leſt | 
ic clumper, Riirring ir-concinually, then | 


make it up into Rolls, and do withic i 
the 


mm. 


” 
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the pleaſuſe of God, and health of man, 


BD 7 7 Pertnes and uſe of it, Lg] 


I. Itis good for all wounds and ſores, 
old or new,in anyplace, 
2. It clenſeth all Fefters in the fleſh, 


ſalyes cute in a:moneth, 
ot abide where it comes. 


| Temples therewith. 
9. It cureth a ſalt fleam face, -. 
6. It helperh Sinews that grow (tiff, or 
fpring with labour, or wax dry far want of 
lou 


ever is fixed in the fleſh or wound, 

-.8. It cureththe bicing of a mad Dog, 
or pricking of any.venemous creature. 

9. It cureth all Felons,or white flaws. 

10, Itis good for all. Feltering Can- 
kers. 

It. It helpeth all Aches of the Liver, 
Spleen, Kidneys, Back, Sides, Arms, or 
Legs, 

I 2, It curech Biles, Blanes, Botches, 


Im- 


Ca. 


3+ It ſuffers no dead fleſh to ingender | 
4. It cureth the head- acherubing the 


. Irdraweth out ruſty Iron, Arrow-. 
| head SP Stubs, S plints, T horns, or whatſo- | 


and heals more in nine dayes, then ocher ; 


> 4 Fac = - 
. —_—_” _—_ 
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[q2 . The Poarloof Praflice. Choice 


| 


| 


| 15. It healeth the Hemorrhoides, or 
| Piles tm man or woman. 


13+ It. helpethallachesand pains of 
the genirors in min or woman, | 
- -14. 4c cureth'Scabs, Icch, Wrenches, 
Sprains, Strains, Gouts, Palſies, Drop»! 
vr and waters berween the fleſh and; 
We =; 


2 
! 


| Impoſtumes, Swellings, and Tumours in |- 
any patt of the body. | 


16. It cureth the bloody Flux, if the, 
belly be anointed therewith. | 
17. Make a Sear-cloth thereof to heal 
all the above ſaid Maladies, 'with very 


| many other, which for brevity ſake are! 


| 


4 
| 


''. 


| omicred. th 

A reftorative Broth. 
| Take a young Cock or Capon, flea; 
thebones, and chop rhefleſh ſomewhar | 
| quarts with a cloſe cover, and pour on 


© = 9 
it a quart of good red wine, and a pint 


(mall, of Roſemary flowers or leaves , 


| | and Borage, of each half a handful, then | 


ir, and cur it in four quarters, take out || 


; ſmall, put 1t into an earthen pot of three|| 


ofred Roſe water, and put to one hand-| 
-| full of Currans; ten Dates ſtoned and cut 


cloſe 


—— 


| Phyſical andChirargival Reciiptse 43] 


| and ſtrain zout the thquor, 'whereof take 


cloſe on th2 cover of the pot very faſt » 
and ſet the faid potan a big braſs pot of 
water , and let it boil fiveor fix hours ,j | 
raking ' heed that the wateriin iche' braſs 
pot get.notinto/the other por + when it | 
is well boiled, let it cool leafurely inthe. 
braſs pot ,and then bruiſe all wich aladle, 


morning andevening;four or five: ſpoon- 
fuls blond warm. 


For the Piles, | 
Bi Ki \Stont. j 
Take one ſpopnful of white _ | 
"as much whice Frankincenſe, and rwency 
four. grains of Alloes, beat chem fine 
and ſearce them, then take one-ſpoonful 
of honey, the yolk of an egg, andasimuch 
oylofRoſes, as will make it ro an oInt- 
ment ; mingle them well together, and | 
anoint the grieved place ; if the! ſore be 
inward, wet a Tent of lintin'the Oynt- 
ment,and putinto the Fundament, and | 
ſpread ſome of the ointments on a cloth , 
and putthat on it, This 1sa'preſenc xe- 
medy, ES 


| 


| 


' 
Þ 

2. 
't 


—— 


1 


|. 24: Jrcurerh'Scabs, Itch, Wrenches, 


1 Piles tn man or woman. 


| 


| 
' 


fies., and waters -berween the fleſh and: 
Skin. . -- | 


belly be anointed rherewirh. 


| all the above ſaid Maladies, with very, 
| | many orher, which for brevity ſake) are! 


| Impoſtumes, Swetlings, and Tumours in |- 
any part of the body. | 


13» It. belpeth allachesand pains of 
the genitors in min or woman, | 


Sprains, Strains, Gouts, Palfies, Drop» 


I 5. It healeth the Hemorrhoides, or 


16. It cureth.the'bloody Flux, if the, 
17. Make a Sear-cloth thereof to heal | 


A reftorative Broth. 


Take 2 young Cock or Capon, fleaj 


mall, pur it into an earthen por of three! 
quarts with a cloſe cover, and pour on 
it a quarr of good red wine, and a pint 


ſmall, of Roſemary flowers or leaves , 


it, and cut itiin four quarters, take out} - 
thebones, and chop rhe fleſh ſomewhar || 


'of red Roſe water, and put to one hand-|| 
-| full of Currans; ten Dates ſtoned and cut 


and Boraze, of each half a handful, then | 
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cloſe on thz cover of the pot very faſt» 
and ſer the faid patina big braſs pot of 
water ,. and let it boil fiveor fox hours i }& 
raking heed that the water/in |che'braſs 
pot get,notinto'the other pot, when it | 
1s well bouled, ler it cool leafurely inthe. 
braſs pot and then bruiſe all wich aladle, 
| and ſtrain zout the [liquor, 'whereof take 
. | morning and evening;four or five: ſpoon-. 

 fuls blond warm. 450 3#}-n0! 


Por the Pile, © | 


ww 

Take one ſpoonſul of white _ . 
42s much whice Frankincenſe, and ewency | 
four.;grains' of Alloes, beat them "fine | 
and ſcarce them, then take one-ſpoonful 
of honey, the yolk af ancgg, andasimuch 
oylof Roſes, as will make it ro an oint- 
ment ; mingle them well together, and | 
anoint the grieved place ; if the! ſore be 
inward, weta Tent of lintin'the Oynr- 
ment,and putinto the Fundamentr, and | 
ſpread ſome of the ointments on a cloth , | 
and putthaton it; This isa'preſenc re-| 
medy., ETD 


| 


| 


— 


at. 


| Far 4 Sore Throat. 


% 


| Mingle burnt: Alum”, the yolk of an 
Egg, powder of white Dogs-turd., and 
|ſome. Honey together; tiea clout'on 
|the-end of a flick wet int this mixture, | 
-and therewith rub the chroat : or mixe| 
white Dogs-turd and..Honey, - ſpread ic 
| on ſheeps leather, and apply. ir-to che | 
| Throat, 


" blegm from the Head, Lnvgs, 
| or Stomach, © © | 
| Mixe Pelicory roots and Maſtard: to- 
gether, and hold ic in the mouth, and 
K wil: draw out much Phlegm from the 
Head ; bur if you boil Pelitory: roots , 
Hyſop and Muttard in V Vine:and:Vinie- 


wHl cleanſe the Lungs-and Stomathiper- 
featly. = FIST OE: 


b: The.. Lady 'Drury's Med cine for the 1: 
;  Cbolich, Proved, hat: 


Take a turfe of green Grafſe , and 
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[a4 - The Brarle of Priilice, Choieh. | 


gar, and: gargle the! Th:vat: with it, (it | 


(hey | 


ay. ic ro the Navil, and ler. ic lie cill 


| you | 


PI—_ 
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you finde'eaſe;che green lide mult be laid 
nexttothe belly. F 


| bruiſed ; ſteep all theſe in three gallons 


44 Medicine for | ane thick of OY 
| Proved. 


Take the Garden Daſie-roots , and 
make juyce thereof, and lay the worſt | 
fide of the head low upon the bolſter, and 
drop three or-four drops thereof into the: 
better Ear; this do three or four dayes | 
rogerher. | | | 


An ls drink for the Stone. 


Take Suſfafras an; Sufſaparilla, of 
each. twoounces ſhaved ſmall, -China-;| 
root.and Tormentil roots.; of each:one 
ounce ſliced ſmall, Liquoriſh half a. 
pound” beaten , Anniſced four ounces 


of running water for twelve hours, then : 
put to them theſe Simples. following , | 
picked and waſhed, . viz, Columbine , 
Lady-mantle, Marſh Mallow and Moul- | 
ear-roots flic, Heatb Roberr, Ribwort, 
Sanible, Scabious, Agrimony , Colts-| 


| foot and Betony, of eachtwo: handfuls ;' 
boil all theſe together on'-a ſoft fire, 
cill one gallon b: conſumed, then Acain; 

4 It 
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The-Pourle of Prafkice. Choice. | | 


it ut, and keep. the liquor.irra;glaſs:claſe | 


ſtopped, * 
the firainer ; pur it into the. por. again, 
and-pour thereon two. gallons of run- 


ning water, and boil them till half the | 
Liquor. be: conſumed, then train ic.our, |, 


on't 


and (itrthem: well together, and cover 
the pot cloſe to keep in the hear, and 
leritiſtand all night, and in the morn- 
ing' Ririt, well, and cover ir: again, and: 
ſo let: ir.ſtand four dayes, Take of: this 
Liquor in the morning faſting, four a 
clock in theafternoon., and after ſupper 
at bed cime;; art eachtime'the y—_ 


of ſix ounces, and'ſo uſed it muſt be till | 


you feel eaſe.: 
To preſerve. aWoman with Child. 


 fenmiſcarrying. 


Put a few- Cloyes and Cinnamon, 


with a ſprig of Baum and. Roſemary, | 


into a pint of Claret Wine, and burn 
| > IC 


d, then take all-what remains: in| - 


_— bothliquors together, ſer them | 
fire, and pur a quare of White | 
Wines ir, and let ic boil-a while-gently-| 
and ſcum icclean;thenrake iroff che fre; |- 
and pur tot half an ounce of Rhubarb | 
flic, and two ounces of good Sena leaves; | 


_ —_ —m——— & 


- 
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|| ic altogether, then bear che yolks; of. fixi| 

Þ | new: laid Eggs, and putchem into: the|| - 
wine. on the-fire, then: take:the Cocke] 
weading.of twelve-Eggs, and- che: white] 
of one Egge, and beatthem to an Oyl,| 
take off the white frothifrom:ic, and pur|! 
chis Qyl- intecbe- wine; and: brew all} 
| well-cogether with as much powder: Su»| 


'gar, as will! make it of an- indifferent 

(weerneſs : whereof: ſer thee ſad! woman” 

cake fout ſpaonfuls at: a time,. when ſhe 

+1 any pain to begin in; her back: or 
ally. - _ 


' To mahe Childrens Teeth come with- 
out pain, Proved, 
pleaſe, 
aud preſerve the Lungs, 


Hyſop, Roſemary flowers, one ficrle 
handful , of the leaves:of Colrsfoor, 
fur litcle handfulls, amp and rake the 
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| | 
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. 


Take fix lictle handfulls of the tops of | 


4 
wy —— F* 
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Take, the head: of - a Hare! boiled or || 
roaſted, and- with: the: brains thereof | 
mingle Honey:and Butter,and therewith 
anolnc the childes gums as often as you | 


| Dr Mays Juice of Liguoriſh to ſay Rhume, 


— pan 


_Juyce|. 


— 
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| juyceof them, _ and pur to" ita pint of |. 


| --| candy; let ir boil cilb ir riſe from the 
bottom wich flirring , and "when you] 
| may:handle ir, make 1c upin cakes and | 


| Elicampane- roots ſliced; a ſprig of Mar- 
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Hyfop-water, or tunning water; 'Ulifto 


the fire, and boil ic till ir be. as thick as 
creath, then ſtrain ic through a fine firai- 


ic continaally till it boil, and put into it 
boiling four ounces of Yellow Sugar- 


rolls as you pleaſe, 


Pd 


 Tokil a Felon quickly, 


. Take a ſiccle Rue 'and Sage , . ftamp 
chem ſmall, put to it Oyl of the white 
of an Egg, anda little Honey, 8nd lay ic 
to the ſore, Ea F: 2OTOn 


A remedy for the pain inthe Stomach, 


Take a pottle.of white V Vine, eight 
ounces of Currans, and four ounces of 


Jo:am and Spearmint z boil all cheſe 
rogether, cill the Cutrans be ſoft, ad- 
ding to icone ſpoonful of ſweet Fennel- 


. The Pekrle of Prfiice. Choice || 


all theſe put-four ounces .of Liquoriſh |. 
finely beaten and ſearſed-, -theni ſerir 0h | 


ner, and ſet it again to the fire, and ſtir | 
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Þ | Phyſical and Chirurgical Receipts 


| the quantity of fx ſpoonfuls. While 
one ſpoonful of Conſerve of Roſes, 
{rwo penniworth of Mithridate, Cinna- 
-| mon, Cloves, and Nurtmegs, of each one 
| ſroonful, and a penniworth of Saffron, | 
mix theſe together with Roſe-water 


| linnen bag, and warm it, and lay it to 
the Stomach. ' 


| To crre Diſeaſes puthout taking 4%) thing 


{| Gill chem in Sand twenty: fout hour 


|\'Worms which infe& the brain, and breed 


— .c_—_— 


f morning -faſting, ar four a clock in| 
the afternoon, and when you gov to bed, | 


you drink this, apply to your Stomach 


and Wine Vinegar, and put them in a 


| 
| 


"at the Month, 


Take one pound of Aloes Hepatica, 
Myrche four ounces, both beaten xd 
fine, Aqua vitz and Roſe-water, of each 
one pint ; afcer one nights infuſion di- 


very ſoftly, and in the end make a great|_ 
1 ire, and there will come- a Balſome, 
wherewith if you rub the Stomach with 
a warm cloth dipped therein, it yill 
rurge Phlegm and. Choler, and all 


the Falling-ſickneſs ; it ,expellych cor-+ 
| | E _kiptions 
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| ſeed bruiſed. Drink of the liquor eve- 
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5o The Pearle.of Prattice; Choice 


| void away in gravel : but ifrhe Kidneys 


ruptions of the Stomach, it helps di- 
R=Ra and appetite , it expurgeth all 
droſs in the bottom of the Stomach, it 
cureth the Gout being mixed and well 
beaten with Aqua vite, and applied 
warm to the Gouty place, and left long 
On it, 


Pg 


To break the Stone, 


Take Cammock roots, dry them in 
an Oven, beat them to powder, ſearſe it, 
and put as much thereof as will lie on a 
o-0at into halfe a pint of White wine, 
half a {ſliced Lemon, a top or two of 
Roſemary, and ſome Sugar, ler them 
lie in Gzep all night, in the morning | 
N'r hen wellcogerher, and drink it off; | 
and waſh thereupon a good while. Uſe 
this three or four mornings together, 
and it-will make the Stone break, and 


be ulcerated, then uſe the Mzdicine fol- 


To help HUceration I” the Kidneys. 


Take two diams of China-root liced 
ſ{mall, Golden rod, Maiden-hair, Pauls | 
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Betony, Moufear, Agrimony, Comfrey, 
Scabious, Bugle, red Bramble leaves, Pe- 
| licory of the wall, Marſh Mallows and 
Plantain, of each-half'a_ handful}, then 
take one ſpoonful of French Batley, a 
Rick of Liquoriſh ſliced ſmall, one hand-. 
ful of Raiſins Sos ſtoned ; boil all theſe 
(oftly in a pottle of running water to a 
quarr, then take it from rhe fire, and pur 
tO 1t TWO outices of Conſerye of red Ro- 
ſes, ſtir them together, and ler it run 
| through a fine cloth, and keep it cloſe 
{ ſopt in a glaſs, and drink thereof blood- 
warmeve'y morning and evening twelye 
poonfuls at a time, for two, three, or 
| | {four weeks, more or leſs, as you ſee 0Cca- 

| on, and find eaſe or pain | | 
| Pens 


| 4 Special eMedicine for one that cannot 
| ſwallow, although no inward Medi- 
| cine can be taken for it, 


Take the ſoiling of a Dog that 1s hard |} 

| | land white, powder it, and mingle. ic well 

wich Engliſh Honey, ſpread it thick up- 

on 2 linnen_ cloth, and hold ic'to the fire, 

| | | andlay itall over the Throat down to- 

1 the Channel bone, uſe freſh morning 
| Þ | andevening; bind ir hard to,and by Gods 
orace it will help, 
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* The Pearlt of Preflices (heice 


|cill it bedrawn up, 


| 


. Todraw wp the Uonla, 


Take anew laid Egg, and roaſt it till 
1tbe blue, and then..cruſh ic between a 
cloth, and lay it to the crown of the 
head, and once in twelve hours lay new 


. A Parge for Children or Old men. 


Take one ſpoonful of Spirit of Tar- 
tar prepared, with Sugarcandy and 
Roſs water, put it in a litcle broth, and 
oive iceither of them ; it purgeth gent- 
ly, it comforts the Heart and expelleth 
Phlegm and Melancholy, 


For a Nob: me T angere. 


it in ſmall pieces, and pur it ina bottle, 


will cover it four fingers, flop the bot- 
tle, and ſer it in the Sun ten dayes, and 
in the night in the Chimney corner, but 
not coo near the fire ; then pour of the 
Aqua vite, and keep it cloſe, then cal- 


cine the dregs remaining in the bottle 


be-| 


—_—— TY 


Take the Hearb called Turnſol, cut | 


and pour ſo much eAqua vite on it as| 


ſee 
Wa 
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berween two calcining pots well lured, 
which will be done in a day, chen' put. 


| the calcined aſhes into the ſaid eAqua 


vite, and they will all diſſolve, Keep 
chis as a great treaſure, and give. one 
ſpoonful thereof co the party faſting, it 
white Wine, and wet a cloth'in the ſaid 
Liquor, and binde iron the ſore place, 


with che Gravel and Stone, given: as a- 


foreſaid with white Wine : and itis very 


To make the Face faire,and for a 
flinkang Breath 


Take the flowers of Roſemary, and 


will make you have a ſweet breath.” 


| For heat inthe Face, redveſſe and ſhining 


of the Noſe, ; 


| Take afairlinnen cloth, and in the 


morning lay it over the graſs, and draw it 


_ E.3 oP over 


and wichourt fail it will dry it up. It | 
\ helpeth alſo thoſe that are troubled 


excellent for thoſe that have the Drep- : 
fie, Palſie, or are taken with aQuarcane 
| Ague. - : NE WED: 


ſeethe chem in white V.Yine, with which | 
| waſh your face; if you drink thereof, ir 


| 
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% Ti he Pearle of Pratice, Choice ” | 


ic out into a fair diſh, and wet the face 

| therewich as oft as you pleaſe, as you 

wet it let itdry in. {ay dew is the beſt, 

j 

An Excellent Ol totahe away the Heat 
and Shining of the Noſe. 


| Take 12 ounces of Gourd-ſe2d,crackle 
| them, and cake out the kernels, peel 'off 
the skin, and blanch ſix ounces of bitter 
| Almonds, and make an Oyl of them, and 
anoint the place grieved therewith : you 


 — 


| ſeed as ofthe Almonds ; uſe it often. . 


[3 
1 
q 


For Heat or Pixeples in the Face, 


| the V Vell, ftampand ſtrain it, and pur 
the juyce into Cream, and ſo anoint 
| Four Face as long as you will, and it will 
; help you. Proved, Alſothe juyce of Lt- 


the heat ofthe Liver. > 


_— 


over till ic be wet with-dew, then wring |. 


muſt always take as much of the Gourd- | | £ 


Take the Liveryyorr that growerh in | 


verwort drunk in beer warm, 1s good for 
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trong Vinegar, and anointed on the 


Dr. Friets Receipt for ſweating in the face. 


| and as much Cinquefoil, and ſcethert 


To take away Hair, 


Take the ſhells of fifcy two Eggs,bear | 


them ſmall, and fill them with a good | 
fire,. and with che water anoint your | 
ſelf where you would have the hair off : 
Or elſe Cats dung that is bard and dry- 
ed, beaten to powder,and tempered with 


place, 


Take alittle handfull of Pepnlgonath | 
nem 


in White wine ot Vinegaf ; if you take. 
Vinegar, put a little to 1t when ir is ſod- 
den, this done you mult hold your head 
over it, and caſt a ſheet oyer your head, 


can endure it, and fo ten or twelve times 
a day, 


| Au approved Medicine taugnt by Dr, 
Blackſmith for the Cough. 


 Takethe roots of Folefoot, and dry 
them in an Oven, and powder them, 


. 
> itt. Au. Afi. alt. ot A co_ 


| and keep in the air cloſe as long as you | 


he 


E 4 


then \. 


A 


< 


{ 
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then heat a tile red hot, and Grew it. 
chereupon, then fer the botrom of a tun- 
nel upon ir and ler the Patient receive the 
ſame morning and evening. 


Av approved Medioone for the ſame, by 
Dottor Blackſmith, 


| Take & pipt of Hyſop-water, and a 
| quartar of a pourid of Sugarcandy, a 
ſpoonful of Anniſeed bruiſed, and a ſmall 
ſick of Liquoriſh fliced and bruiſed, 
-u; them rogether, and ler them ſtand 


j 


| For the , 


all night, boil it a quarter of. an hour 
apan a fire ; then ftram, and rake of it 
To or chree ſpoonfuls.ar a 1 tine warm ; 
"96 may Jke 1 It--at any tine; beft at 
night when: you go to- bed, or in the 
morning, s 


Money: {wile with welt; or 5 aber 
eAccident, - | 


T.; 


Take the Oyls of Roſes ud Quincer, : 
of each two drams, and warm them: in 
2 $awcer or Portinger, and anoint the 


\ } cake cold ire doing of ts. 


| place therewith 2g2ink the fire, leſt you 
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- 


ef Vomit for an Ague, I 


Take blue Lift y-roots ſliced fmall and 
bruiſed, and lp It in as much” Vinegar | 
as will cover them, and when the Pari-| 
ent feels his fit coming, ler him drink a | 
draughr of itin Ale, and -keep him very | 
| warm while ir worketh,: 


A reſtorative Bag for 4 eold or windy | | 
Stomach, | 

|- 

Take Roſeleaves, Roſemary tops, and | 
fiowers, red'Mincs,-.and Borage flowers, 
of each one handful, warm them im a:|' 


ever as you flii ic, {rigkle: 1 wich Sack | 
and Roſe-water ; and when ic 1s as hot asþ 
can be, pur irin 2 cloth or {ilk bag, and]. 
lay it co the botrom of the <cotmach, as f- 
hor as can be endured, and ke X your| 
ſelf: from tudying or muſins, A ewilh 

NOIR very much, * 


= Drink;for cold Rhumes or PDlegmnrs| 


| - Take the: roots-of Fennel, Conus, E 
putty and aw; a © 
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platter on a Chafing-diſh 'of coals, and}. 


wW—_—_—_ CE LET em _—_ 


{ Mouſear, Horehound,Sandrake, Maiden- 
. | hair; Cinquefail, Hyſop, Bugloſs, and. 

| Violet leaves, of each one handfull,waſh 
and: dry them very clean, Raiſins $0- 
lis eight ounces, Annifſeeds four dratns, 
Liquoriſh two drams, Elecampane-root 


and bruiſed ; boil theſe in a pottle of 
fair:water, uncill half che liquor be con- 
ſum3d, ſtrain ic, and put to 1t one quart: 
of V Vhice or Rheniſh Wine,and r,ounce 
| of Sugarcandy, and boil ic again till half 

| be confumed, take 1t from the fire, and 
when it is cold put it inte a clean glaſs, 


omend 


evening a draught: firſt and laſt, and by- 
'Gods grace ic wit -make you well and 
ſound. Approved, 

For Rhume 1s the T ht oat.. 


Make a Cap cf-brown- paper, pet- 


hard Eggs. and lay. them- hot to the 


* 


; 


'and afrer ſweating, .mix Mell 
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| ewodrams, half a pint of Barley waſhed | 


fume it with. Frankincenſe, and ap- | 
ply. it hot to the head, then take the |: 


| Nape of the Neck, and afvint- the |* 
| Throat with Oyls of Rice and ſweet |: 
| Almonds, and lay your ſelfro ſweat, | 
Roſarum, | 


ys —_— —— 
» 


—__ —/ 
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__Syrup}; 


ned. 


. - 


Syrup of_ Mulbecries, Plapcein WALCr L0- 
| gether, and gargle the throat-therewith, 
In want of the {aid Syrup uſe V Voodbin | 


A- RemeayFfor the Stonts - 


Take a Quart of Milk, Ale and white 
Wine of each four ounces, make them -| 


into a.clear Poſlet drink; the curd taken 


off; ro whict pur Parſley-roots, Mal- | 
low leaves, and Pellitory of the wall, of þ 
each one handful, Warer-Crefles ons 
handful and a half, all ſmall ſhred, ewo | 


ſprigs of Thyme, and Liquoriſh one 
ounce bruiſed, boil all together to the 
-conſumption -of a quart, and take. a 


ro your taſte, 


I'4 broth for the C ongh if the Langs devi- 


-F ſed by Dr. Braſdale, Dr: Atkinſon, ad 


4 


Dr: Fryer for tht Lord Treaſurer. - 


Take one paper of the prepared: Chi- 


boil 


| "2 Phyſeal and Chirurgical Receipts. 59] 


«draught thereof in the morning,or at any |: 
time before mzat, (weerened with Sugar | 


na: roots, and (ieep in fix pints of fair | 
water three hours, then-+boil it-unto'} 


—_ bk 
. 


£ 


three pints in- an. earthewr pipkin; then |. 


> 
H—r_ 


—_—2 — ——— 
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boil. a- Chicken and one ounce of 
French Barley together in-.a Pipkin fix-| 


or ſeven Walmes, and skim it, then 
[put away the water, and put the Barley 


China tn the paper a lictle green En- 
dive, twenty-Raiſins of the Sun (toned, 


boil them together unto a pint and halfe; 
rainic, and 1z- the paſty drink every 


youſee cauſe. . 


For a Burning or Scaldivg; 


| Take-Alehoof one handful, the yolk } 
of an-Eg2; and ſome fair water, amp 
- 4chem, and frain ic, and therewith-waln | 


the grieved place till che fire be our, 


{ Or boil- ſone Alenoof 'and Sheep- 
{ ſuet together with Sheeps Dung and 


-Plantain leaves, till tney come to a ſalve, 


jand apply it, 


| 


. 


T o-prooure ſleeps 
and 


. Bruiſe 2 Tandful-of Anniſeeds, 


N ee+5 


and the Chick to the China, with the } 


* 
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| 


day two-draughts thereof, one In the | 
morning fafting, and another. at four Tf 


clock inthe afternoon, ule it as often -as 


| 


|. 
| 


| 


a lictle cru(t of bread, and a litle Mace,.| 


om. PX _—. . —_—_. 
——_— _—— | d abend _—_— 
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it up in little bags, and bind one: of 


F reſtore bis Taſte, h 


handful; and boit-ic in-a pint of white 
wine Vinegar till it be very tender, (train 


| and boil it to a Syrup, and let-the Patient 
caxe of it at any time, : 


<1 Comfortable Twleb for a Feaver.. 


] ot each-one pint, V Vhey one quart, put 
-berries,and the juices of tewoLemons,and 
| £wo Oranges. - This will cool and open 
{ the body and comfortic, If the Feaver 
be extream hot, take two white ſalt 


twelve hours, In want of Herrings, take 
| rwo Pigeons-cut open, , and fo apply 
| titem, halt F. 3 Oy 
' 


ſteep chem in red Roſe-water, and make | 


them to.cach. Noliril, and it will cauſe 
{leep. | T : | 
To ſharpen a ſick, mans Appetite, and to 


Take Wood or Garden forrel-one | 


[0 1 tyyo ounces of. Conſerve of Bar-- 
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ic out, and pur to It Sugar two ounces, | 


| Take Barley-water and White Wine,| , 


f Herrings, (lic chem down the back; and þ 1 
binJ1 them to the ſoles of the feer for-| * 


2 
+ 
| | 
” 


tit.) 
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»” 


e£' receipt of the Right Honourable 
the Lord Sheffield, for the 
7 Conph of the. Lungs, * 


Take - of: the diſtilled rater of ſweet 


to make a Syrup three quarters of a found: 
of fine whice Sugarcandy finely beaten, 
-mix theſe well cogether, and ſet them 
[Upon a. quick Charcoal fire, then take. 
ſome cf the be(t Engliſh Liquoriſh, clean; 
 {craped and fliced, and pur into it, and 
let ic boil in the ſaid Syrup; and when 
it ſeems half boiled, take three grains | 
\of- Ambergreeſe reaſonably well brui- 


boil all rogether, but let any ſcam that ri- 


muſt have a care that ir boil not with 
much. hzat by often cooling ſome of ir | 


rup, while-it is hot it muſt be rained 


ic beputin a glaſs, 


———<_—_—— 


Horehound one pint, and adde thereto-| 


| (cd,and put it into the ſyrup, and ler ir-|. 
ſerh upon ic be taken away before ; yow-| 
'with a ſpoon 3 when it: comes toalittle | 
thickneſs, betng cold, it is boiled ſuffici- | 
rently, elſe will ic be all candy,and norſy- | 


 chrough a fine cloth that is clean, before | 


I 


a 


———— 
_ 


Fer a ( onghar fffing en th Stomach. 


worth of Sugarcandyin powder, put all 
chem well rozether, and ler it intermixe 

| 

morning and evening, 


5 APlaiſter for the Cholick, 
'VVormwood , .of, each one handful , 


oartill the Vinegar be conſumed ; rhen 
> PUT IT IDtO a lionen bag, and lay it.to the 
pained place as hor as can be endured, 


it datly.cill you be well. 
For the riſoug of the Mother, 
' Take Columbine- ſeed ; and Parſnip- 


_ of eachthree ſpoonfuls ; ; bearchem 
0 fine powder, and. boil, them it a 


| Take Hyſop water one pint, Muſca- | 
dine one quart;four races of Ginger, and | 
as much Liquoriſh ſliced, two penni- | 
inco a glaſs, "and ſop it cloſe, and ſhake | 


twenty four hours, and diink thereof 


VVheaten Bran half a handful, cut the | 
hearbs ſmall;_and boil all in 200d Vine- | 


-and when itis cold warm itagain,and uſe : 


L _qQuartf 
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Take Cammomit, Rue, Sage, and | 


! 


þ- 


CO III 


5 
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$ 8. 


—. 


quait: of: Ale to a pint, ſeething wich ir 
one handful'of Sage cur ſmall, ſtraurit, 
and drink it off warm every morning 
and evening ; eſpecially when you feel 
pain, And take two ounces of Galba- 
num, ſpread it upon a: cloth; and lay it 
'upon the womans Navil. 


A Drink for the Dropſie. 


ounces,  Guajacum - one . ounce, the 
Bark of Guajacum three ounces, Saſla- 
ras four ounces, Sena fix ounces, Anni- 
ſeed three ounces, .Epithymum; Stecha- 
dos, of - each' half' an ounce ;- Raiſins 
Soi Roned eight ounces, HermodaQylzs 
three ounces;* Agarick, Rhubarb, Chi: 
[na roct, of each hatf an ounce, Liquo- 
riſh four ounces; put all thefe ro fieep a 
whole night in two gallons of Ale;; and 


Ing boil them two hours and a half; 
the pot being cloſe ſtopt, then firain 
ic being cold, and give the Patient 
thereof three times a day, half a' pint at 
a time, viz at ſfixin the motning,- and 


afcernoon; Boll the remnant in the 


— 


Aras 


: -—m—. 


fix quarts of ſtrong Wine, inthe morn- | 


at nine after that, and-at: three mn-the- 


\ 


| 


Take Pdbiopodie. of the Oak fix} 
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trainer in. Rrong Ale as before, and 
drink this ſecond liquour at meals as of- 
_ |tenasyou will, You mult keep a drying 
diet of Roaſt meat every day, and ſup be- | 
times, bur drink no other liquors whatſo- 
ever but theſe two. TE 


For a T ympany or Water ones Body, and 
for the fulneſs of the Stomach, 


Take red Fennel and flill-ir, and take | 
thereof inthe morning faſting a ſpoon- 
ful or two, and in the evening or any 
_ | time of the day, when you feel your ſelf 

| not Fell: by Gods Grace this will help 
| JOotts | "$1 | . 


- - 


For a Stitch in the Side , proved. 


Take a pretty quantity of Oats, and | } 
boil chem in Sack, till they have-dryed | : 
up the ſack, and then put them in a cloth, 
and lay it as hot as you can endure it to 
{ your fide, and this will help. 


4 


A Receipt of Hiarbs that are to be. baled-| 
1n brot h,according to Dr. Arkins opinion, | | 


Take: Tamarisk\, Lettice, Borrage, 
| Bug- |. * 


et. 


hn —_— _ m_— 
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| Bagloſs, Roſemary tops, ſweet Marjo- | . 
» | ram, Time, Succory,Parſley and Fennel, 
| ofeacha pretty quantity, and when the 
body is collive, leave out ſome hearbs, 
and put in onely Tamarisk, Borage, 
Bugloſs, Lertice, Succo:y, Parſley, Fen- 
ne], Betony, 


Another by. Mr, Francis Cox. 


| 


Take the Roots of Sparagus and 
Eringoes, of each three or four , cut off | 
the lenghth'of a finger and ſliced , Mai- 
den-hair, 'Tamarisk, Harts - tongue, of 
each like much, Betony twice as much | 
| as any of the re{t,bind theſe and the roots | 
rogether, take alſo large whole Mace two 

or three flakes, a quarter of a Nutmeg | 
| quartered ; take them-a young Cock, 
dreſs him, and flice him,and cut his fleſh, 
and ſo boil him untill he be ſod all to 
pieces, but let not the Heatbs boil to> 
| long in the broch, bur when they have 
given a pretty taſte to it, take them out , 
and let the reſt boil till che Chick be all 
us pieces ;. then beat the fleſh of him |. 
wich Dates in a ſtone Mortar, and (train 
[it with the liquour, untill-you have all we 
3 Calte. 


Qtr 


—____Þ 


cafte thereof in the liquor , then clarifie 


the Spleen, 
eA Preſervative againſt the Plague, : 


Take one bandful of Roſes, Berony; | 
and ſmall Fellon, two handfuls of Sca- | 


Bramble-leaves,and Elder-leaves,of each 
one handful, Bole Armoniack as big as 
'an apple, Saffron the weight of eight 
pence, yellow Sanders one ounce, Sugar- 
candy two ouncet ;. all beaten into pow- 


| g c— _—_— —_ _ IA > 
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this broth with whites of Egos as you do | 
a Jelly, andthen uſe ic ; this broch will | 
firengthen the back, and have reſpect to 


bious, of Dragon, Sage, Sorrel, Rue, | 


by 
- 


derdiſtil theſe rogether;take three ſpoon- 
date the quantity of a bean, and mingle 
you are faint. 

Oxymel Compoſitum. 
| Wine Vinegar a pint an 
ley, five Fennel, five Smallage roots the 


pith taken our, the roots of Knacholm 
two ounces, Sparagus one ounce, Smal- 


fuls thereof, and of Treacle or Mithri- ! 


ic with the water,and drink thereof when. 


| Take pute Honey a youre , Whice | 
a half,five Par-= | 


Cp—————_—. 


lage 


— 
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| lage ſeed four ounces, thred the roots , . 
and bruifetheſeeds, and fieepthem mm 


| one quart, train it, andadde-the Honey 
clarified and boil it cherein, then pur} 


the thickneſs of a Syrup ; one ſpoonful | 


ptovoketh ſweat. 


| 4 Porg ing Dyet-drink,, the Proportion - 
for four Gallons, 


| Take Sarſapariſſa four ounces, Sena 
ounces, Rhabarb twelve drams, Saffafras 


roots twoounces, Agarick one ounce, | 
Sea Scurvey-graſs a peck, Fennel, Caro-/ 


——_—R— 


|Cloves and Ginger, of each one ounce , 


| ]roots,of each two ounces, Warer-crel- 
| [ſes and Brook-lime, of each eight hand. 
| {Fuls, {lice ſuch of theſe as are to be {liced; 


{three guarts of Conduit warer for four | 
and twenty hours, and after boil ir all to | 


{tothe Vinegar , and ler it boil gently tol 


whereof taken every motning faſting, | 
cutterh and divideth all groſs humours,it | 
purgeth the Liver, Spleen , Reins, and} 
[ o>ens all obitructions, moyerh Urine,and | 


ſl + Ne 


fix ounces, Polypodie of the Oak fix! 


way and Aniſeed, of each half an ounce, | 


| wilde Radiſh, and: white Flower de Luce | 


——_ 


_ and}. 


=eOOY 


—_ 


[ing at fix a clock faſting, take half a 
pint cold, and uſe ſome exerciſe after | 


| chereof another half pint, thus do for 
three or four dayes in the ſame manner. | 
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and beac thoſe chat are to be beaten in a 
Mortar, and put them in a Canvas bas, | 
and ler it ſtand etght .dayes in a Rundfec 
of four gallons of cen ſhillings 'beer, a 
lictle lower then che middle of the beer, 
and ſo tun it, Take thereof in the 
Spring and Fall chree or four dayes toge- | 
ther in manner following, every morn- 


it cill you be warm, and. faſt cill nine a] 
clock , then cake ſuch another draught, 
and faſt one hour after ir, then take ſome 
thing warm broth, and keep a good diet 


meats : after dinner at three a clock take 


This will purge gently, clear the bfoud 
and inward parts,and prevent diſeaſes. IF 
you pleaſe,you may put to the above ſaid. 
-- a_—_ evo hbandfuls of Maiden- 
hair, 


the Green Sickneſs, approved, 


| 


Take a pint of Malſey,and 2.handfuls of 


Curcans clean waſhed, and pur then ro. 


at meals, eating no Sallads or Fleemarick | 


T he Caunteſ's of Worceſters Medicine for | 


—_— nrefabronthng> ara 


cerher 
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gether, allo take a little Wormwood, | 
and a little crop or two -of Red Mint , 
either green or dryed, and lay ic in the| 
Malmſey over night, and in the morning 
eat a ſponfull or two of the Currans 
faſting, and walk after 1r, eating nothing 
in an hour ; uſe this twelve dayes toge- 
ther, and if you ſhall ſee cauſe, alſo cake 
Wormwood and warm it between yo 
Tiles, -and- put ic ina cloth, and lay to 
the Remach when you go to bed, and fo 
freſh every night, Proved by the Lady 
Worceſter. 


A. Diet Drink for a Fiftn/a,or for a Body 
full of preſs Humours, | 


Take Satſaparilla , Saſſafras, the 
Wood and Bark of Oak roo:s, of each 
four ounces cut ſmall, Agtimony,Colts- | 
ſoot, Scabious, of each four handfuls , 
Marſh Mallow Roots half a handful, 
Betony, Ladies Mantle, Sinacle , Co- 
Iumbine roots, of.each one handfull , 
ſhread the Hearbs and Roots ſmall, and 
boil chemall in thre gallons of Spring 
water, or two gallons, then train them 


{through a Cultender, and pur th:reto | 


one gallon of clear water, and boil it to 


21 
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Jagallon and an half, and firain it again 
|rill all che moiſture be our ; pur thereto] _- 

a pottle of good Whice-wine, and a 
| pint and a half of good Honey, and 
| boil ic ſoftly, ſcum 1t very clean, take 
| ic off the fire, and put to fix drams of 


| 


Saga k WW” — WAR ad... 


06-008 of taking te , all Fiſh, white 


Rhubarb fliced ſmall, and two ounces 
of Sena , and keep it in a ſtone -veſlel | 
cloſe covered, and drink thereof ar five | 
a clock in the morning, and at four a 
clock in the afternoon,: cill half of it be 
waited ; afterwards let th2 Patient drink 
thereof every morning a draught, - and | 
dreſs the Filtula with the green ſalve,and 
this will cure1t, | 

When this Drink is made as above- 
ſaid, let ir and chree dayes, onely. ſha- 
kin2 it rogether twice or thrice a day, Ir 
is fit to be drunk at three dayesend. In 


meats, fruit,wine, anger and paſſion muſt 
be avoided, " 


For one that hath no fpeech in Sickneſs: 


Take the juyce of Sage, or Pimpernel, 
and putirt to the Patients mouth, and 


by the grace of Godicſball make him 
ſpeak, 


BEDS ns 
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| © | .f Water good for Lightneſs of the Head, | 

; __ » andthe aforeſa1d. 

Take . the flowers of ſingle white | 
Primroſes, and ill them , and drink of 
the water, and rhat is good for the light- 
{ neſs of the head ; and for bringing of the 
| ſpecch again : mingle therewith the like | 
| | | quantity of Roſemary-flower-water and. 
33 Comw(ſlip-water, and the ſame will reſtore 
$ | the ſpeech again. 
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the 5 al 
ny 


| | Sir Edward Bouſiards precious Oyntment 
I | for Aches in the Bones or $:news that 
I come of cold Canſes, 


| | 
Take Wermwood, red Sage,the green | 
| [andtenderleaves and buds of Bayes and | || |; 
F of Rue, of each one found ; chop them 
| and beat them in a Mortar very ſmall ,| || | 
'Y put to them Mutton. Suet well picked | | } 
F | + {from the skins one pound anda half,| | | 
| | and bear all well together, and pur to| F | 
chem a pint anda half of good Oyl-|, 
| Olive,or Neatsfoot Oyl,.mixe them al ; 
| | - [well together in ancearthen pot, and ſer 
| them ina warm Oven five hours, then | 
| {rake it our and firam it, and keep 
che Oyntmnent in an Earthei; pot, 
| __ anon | 
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anoinc the grieved therewith well by the 


+ 
fa 


fire, and cover the place withblack wob! 
unwaſhed, 7; 


Dr, Atkins, Az excelle nt Meadiorne 
| "for the Fanndies: (i 


Take of Rhubarb finely fliced' the 


| weight of a ſhilling, Red Dock roots 


ſliced the weight of three. ſhillings, 'one 
Nutmeg 'bruiſed groſly, and : put them 
in a bottle of new beer, or any beer, the 
botele being three: quarts, or a pottle, let 
it be cloſe topped for three dayes, or two 


at leaſt, and then begin to give -him to 


drink thereof, every morning a draught 
next his hearr,'and about five a clock in 
th2 afternoon, drink this till his Rool 


ic, give him but onely inthe morning : 


if he, will not rake this, give him two 


ſpoonfuls of the Syrup of Succo:y, with 
| Rhubarb one morning , and every day 
after-give. him the weight of fix pence 
of the powder after written, in drink or 
week together, 
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| broth, or Alebery next his heart for a 


"ab Fo FK, Dr. 
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come yellow ; if his body be looſe with} 


| ; 


or Cena at 1 as EEOC 
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| and waſhthem wich whice-Wine, then | 
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"RNA , Dr, Ackiris Ponder. 

Take Earth-worms and lic them ; 
dry them in an Oven, and powder them, 
| powder, 24 groat weight of Ivory, and 
as much of Harts-horn ſcraped, and 
mingle them together ; boil in bis broch 


a little. Nutmeg ; if he wilt not take 
this, give him every morning two 


lone, or in Beer,or elſe burn fome Juni- 


| | putin an Hypocras bag, with a quarter 


' Fer;and cake one ounce of the aſhes, and 
of 'a Nutmeg beaten, and run a pint of 
tr four or five times, and let them every 


with Sugar, 
low Taundies. 


ſcrape off th: quriide of it, and rake th2 
| inner peel of them, a Quarter as much 


The Pearle of Praftice. Choice | 
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and put toevery ſhilling weight of their | 


| Parſley-roots and  Fennel-roots ,  and|. 


| poonfuls of Oxymel Compeſitum 2- | 


| Rheniſh-wine or white - wine through | 


'morning drink a draught of the Wine |||; 
An approved Medicint for the Yet- 


v, of 
f; | | | I 
{ Take the Peels of Barberrics,. and 
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Reafin of Tarmerick grated very ſtall, 


four or five blades of Engliſh Saffron 


tobe dryed and beaten very ſmall, then | 


put all rogerher, and boil ic in a pint of! 
Milk 6r Poſſec drink, untill it be yery 


| bicrer; then firainir, and drink every 
| morning faſting, and at nighe when 
1 you gotobed; nine dayes together, and 


by the grace of God ir will help you; 


Or elſe you may lay it a ſteep in rong 


Ale or Beer twenty four hours, and then | 


drink a quantity of it, as you ſhould the 


other ; and if it be bircer, you may put a 


lictle Sugar to ſweeten it, 


To make Ol -of E xceſter, 
Take Sage two handfuls, one of Time, 


of Saint: Johas Wort, two of Bay-leaves, 


| ] one of 'Gooſe-graſs, two of Roſemory, 


one of Letterwood, two of Penniroy- 
al, two of Cammomil, two of Lavender, 


two of White-Lillies , two of Dragon 


leaves , two of Rue, two of Worm 
wood, two of Mints, one of Sweet Ma:- 
Jordin, one of Pellitory of Spain, one 
of Feaverfew, one of Angelica, one ot 
F 2 
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| as one mayholdin their hand, 2 ſinall 
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{ one of the wild Vine, two of Hyſop, one | 


ht 
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Berony,} ' } 


ef <A 15 fe tens, 
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76. The Pearle of Praflice, (hoe. 


Betony, ſtamp well theſe heatbs,and.pur.| 


co -- 


rhemin two quarts. of running watez till 
the water be conſumed,:then pur.,to it 
two quarts of Cowſlip flowers that haye 


and have been kept.in the Sun all chat 
time, and cwo quarts.of Whice Wine, 
{and alſo two quarts. of Oyl; Olive, boil 
| chem together one or two. hours, till you 
think it almoſt dry, then ſtrain.in the.Oyl 
from the hearbs, and put it 1ntoa . glaſs, 
and blow the uppermoſt of the Oyl into 
the glaſs, for the. very bottom is not ſo 
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A IMedwme far the Warms, 
Take a little freſh Butter anJ Honey, 
melc it, an1 anoint therewith the childe, 


thenrinto a 2ceat pottage pat,: and boil | 


from the Stomach co the Navil, thn. 
take powder of Micrhe, apd frew-it up- 
on the place ſo anointed, cover: it. wich 
a brown paper, and bind a cloth. over 
ic, and ſo anoint the. child: three nights 
one. atfceranoth.r, . This Mirrh? 1s alſo 
| 8999 fo.fyallow, in a morning for ſhort- 
| nels of breath, and to chew it in the 
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been (iceped.in , Oyl Olive four weeks, | | 
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Phyſical and Phi rurgical Receiper, 


| or Orange peels, new laid Egg ſhels dri- 


A Powder for the winde in the body, 


Amber-greele, red Coral, dried Lemon 


ed, Dates ſtones, pillings of Gooſe-horns, 
of Capons and Pigeons, dried Horſe-ra- 


rowder well mixed; and rake half a ſcru- : 


ple thereof every morning'in'a froonful 
of Beer or white wine, | | 


To make On! of Eges, 


# . 


and till you perceive - them to grow | 


s$ oO 


all tmatiner-Vof burn 
whaiſoever, 


To make O)l of muſtard ſeed, 


ſtir -1t well, and 


nine dayes, and then 
Leeyoedy 


pe EE EI 


Take Anniſced, Caroway-ſeed, Jer, | 


diſh-roots, of each half a ſcruple in fine |. 


' -Take' twelve yolks of Eggs, and put | 
them in/a por over the fire, and letthem |: 


black, - then pur-them in a preſs, and-} 
preſs oitt the Oyl. This Oyl is good for | 
: ings- and ſcaldings | 


Take two rounds of Muſtard ſeed, '4 


and four founds of Oyl Olive, grinde | 
chem tozether-, and let them ſo fland | 
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| Palhe, Gour,Itch, &c. 
Rap Th 
To make Ol of Fennel. 


| 
\ 
| 
| Pur it between two lron Plates, and} 
| make chem; very hot .in the fire, than 
| preſs our the. Liquour. This. Oyl. will 
keep a great while : It 1s good for the 
| Tiflick, and for burnings or Ycald- 

Ings, | | 
* | 


| To wake Onlef Roe. 
Cut Rue leaves ſmall, and put them 


1 


| let them Gland twelve dayes, then boil 
them. till chey be waſted co the third | 
part, then ſtrain ir, and keep 1t.cloſe, 
This Oyl is good to keep away all. 


| child, 
1 To make O)l of Cammonl, 


Stamp a good quantity of Camme- 


2 pot with ſome Oyl-Olve, and let 
” - _. mem 
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| TVET, £ Al 
Take a good quantity of Fennel, and |. 


into a pot with ſome Oyl-Olive, and | 


cauſes of Peſtilences in man, woman, or | 


mil-flowers in a Mortar,-put them in\_ 


[a8 © The Pearle of Pratfice, Choice | || | 


| {keepin boxes, This Oyl is good for the | 
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1cle on the fire, then rake ic off, and preſſe | 


|black' Soap, and fry ic over the fire in a 


them ſtand twelve days,chen | boil it a lit- | 


ir out hard, and put the Juyce into glaſles, | 
and put tothem more Cammomil-flow- 
ers ſtamped ſmall, and let them ſtand for 
your uſe, x 


ef Soveratgy Medicine for a Fiſiula, 


Take pure Roſin one pound,Sheep Suer 
the bigneſs of a great Ego, of ſomewhat 
more in Winter, and ſer them on a fire in | 
a pot, till ir be ready toboil, then pour it ; 
in toa pan of cold water, and work it with 
your hands rubbed with Burrer, till it be- 
come ſo {mall as Packethred, (crape'it on | 
a cloth; and ſpread it thin, then cur it our 
ſmall and narrow, and when you uſe it, 


roll ic up ſmall like cents, 
The Powder. 


Take an Oxe horn, and ſteep ic nine | 
dayes in water, ſhift every day into freſh | 
water : then take it out, and fill ic full of 


Frying-pan, and che horn-will mele away 
| and burn to powder ; dipthe end of ten 
tents in this powder. Fer! 


F "ns : For 


it, 


a 
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The Water. | 


"Take Allum and' white Copperas of | 


each half a pound,: beat them into fine 
powder, and mix them well together, 
and put them in an earthen pot, and ler 


them boil on a ſoft fire till they be hard, |. 
and will boil no longer, then beat them 


co powder, Two ſpoonfuls will make a 


galon of water, and one ſpoonful will | 
. make a pottle, but let the water ſeethe 


firſt ; then take it off, and at firſt ſprinkle 
a lictle of the powder leftit lame up, and 


afcer the-reſt wet a fair cloth, and dreſs. 
the ſore twice a day, If green Copperas 


be uſed, ewo pound muſt be pur to one 
pound of Allnn. When the ſore is dreſ. 
ſed, ic mult be tented as aforeſaid if need 
require, and lay.on a cloth Qill wet inthe 


ſaid water. As the water comes hot from |- 
the fire, put. in one ſpoonful of the ſaid | 


powder by degrees. 
mw ſpecial Medicine for a Looſeneſſe. 
flame of a wax candle, and when they 


are throughly burnt, rub chem to pow- 
der, 2nd mix it with the like quantity 
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Burn three Nutmegs to aſhes in the 


A” ;, 


of | 


> 2, OO” ws Bak * - 
$ ' AS 


- 
IE 3 TOE 7 SO 


© Phyſial -wd Chirmgical Rocker $ $1) 


of Bean-flower and Cinnamon f nely 
beaten and' ſearſed, then make u9-inte 
licrte red Wine, and make the paſte i into 
ſmall.cound pills fic. for ſwallowing, and 
dry them hardin aclean- fire, and when 
you take them, drink little red wine af- 
CeriF.. :: 


For-au Wncomb i or Cay Fingers 


Shred one hindful of Smallige very 


O23? 


Whear flower ro make 1c thick, then | 
ſpread it on 'acloth, and lay it to the fore 
twice a day.: 


 Bovikhe ſame wn young Children, cx any 
| : ether an:the wy _— 


well. . b-4 d-y-+-13 PF 


Quo. 


a paſte with the white of an Egg, and 2. 


"Take Celandine; and bruiſcic well be-| 
tween your hands, and binde to your| - 
Nayil, and the ſoles of your feer, hang }- 
| 1.0nNCC nent y four hours till they be 
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ſmall, and pur to ic one ſpoonful of | 
Honey, the yolk of an Fgs, and alittle: 


| 
| | 
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| A Medicine for the Puryles, proved. 


Take Purple Silk, and Ghred ic as (mall 


put aliccle Ale or Beer, unto it lukewarm, 
and ſo take ir, and drink afcer it a lictle ; 


| and ſodo five mornings together, and 


fat an hour afcer ic, - 


Dr, Twines «Almond Milk. 


Violet leaves, Strawberries the. whole 
| heath with. the root, of, eactr a.-pretty 


of the Sun Roned two ounces , boil all 
theſe from a pottle: to a quart, and with. 


| fifry- Almonds blanched ,. and thirty 
Pompion Kernels,: alt-yell beaten, draw |- 
an- Almond Milk, ſweetned: withi'good |: 
| Sugar to your liking, and d:ink a good 
| draughtchereof morning andevyening to--| 


wards the quantity of a pint. . 


as you can, and pur itinto a ſpoon, and | 


| - Take a pot of water whey 1t 1s bailed, 
| and Rood tobe clear, then-botl therein 


%-- 


| handful , Sorrel a good root, all well | 
waſhed, a cruſt of white Bread, Raiſins | 
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Dr. Blatkſmichs PRE Milk, 


Buley prepared half. a handful, of 'the 


Graſle, Scrawberries, Borage, Bugloſs, 
Maiden-hair, of each half a bandful , 


theſe in chree pints of fair running wa 
ter tO a quart or lefle: then cake the 
weight of a French Crown of the: Ker- 
nels of each-of the three cold ſeeds, ' and 


Almonds Milk. 


| MAilk.ro cool and cleanſe the Kianeys, 


Take a pint and quarter 'of -Barley- 
water, and in that boil. Althea, Irin- 
gus, Gramen and Sparagus roors,each 
a French Crewns weig ohr, Stray bercies, 
and five 1:aved Grafs, both leaves-and 


| froots, each a few , boil them till the 
:Þ [Barley-water be bur a pint, then ftrain 
F. | 


out the: Barley-water, and:take a French | 


leaves of Mallows, Violets, five leaved | 


| 


| 


Take of the roors of Rufcus Granen, -| 
Sparagus and Suceory, each three drams, | 


ſliced Liquoriſh ewo drams; - boil all 2 


beat them:-in a few  Almonds;- and | | 
white Roſe water and' Sugar, and. make | 


D; . Ackins excellent Receipt of Almond | 
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|24 The Pearle of Praftice, Choice = 


| in a Roſe difillatory. Take ten 0; twelve 
| 


| ickneſs; and a at any time if need requice. 


Crowns weight, a a piece of the fore cold 
ſeeds, and peel off che: husks, then'bear 
the ſeeds with the Almonds, and ſtrain 
chem forth-rogether with the Barley-wa- | 
rer, and put "ro it a little Roſe-water 
and Sugar, and make it an Almond 
Milk, 


A Recerpet for the Stone, 


Take a galon of new Milk, wilde| 
Time, Saffaftas, Pellitory of the wall, 

Philix endula rears, Saxifrage,of each one 
handful, Parſley leaves two handfuls, | 
three or four Radiſh- -roots, and as many 
 Parſley-roots, Anniſeeds one ounce, cut | 
and ſlit the roots, bruiſe the heatbs "and 
! ſeeds, and put chem to infuſe in the milk 
a whole night, the next morning diſtil ir 


ſpoonfuls of the water, and as much 
white or Rheniſh wine, a -lictle Sugar, 
and a (ic2d Nutmeo. It is very 000d | 
every full and- chanze of the Moon fo 
= morning and evening, to prevent. 


"AP 


T"27 &  5þ 


 Phyfical and Chirargical Regeipts, | 85 


Le 


- * 


For the Green fickneſs. 


Take Aloes and Rhubarb, of each four 
ounces finely. beacen ang. ſeacſed,. prepa- 


wich Claret-Wine, and make them into 
rwenty ſeven pills,and take every thorn- 
ing in three of chem, uſingexerciit till all 


time a-glaſs of Claret-wine, 


Far any ſore Breaſts or Paps, + 


+ 


, 


Take 3 pottle of running water, - Sage 


2 quancity: of Oatmeal - greats - ſmall 
beaten ;. boil all theſe. to the thickneſs 
of Whice Bread dough, but ler it not burn 
to, then purto ir-chree; ſpoonfuls of Ho- 
| ney,and a little Saffron ; (tir it well roge- 
ther, and' boil ic to a quart ſomewhat 
(11. This Pulteſs will break and heal- ic 
ſoon, and draw away the pain Without 
breaking... It willcure-any ſore Breaſt or 


I 
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be gone, and drink after them at each | 


r:d Steel four drams.; mix theſe together | 


—_———— 


two .good - handfuls ſmall minced, and | 


Pap,if ic benota Canker ar Filtula.,'- --- 


8 6' The Ptrarte of Praftice, C boice | 
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1, ER _— 
oe Syrup leſting many years, good for 
| Swounding and Faintneſs of Reart, it | 
.; comforteth the weak Brain and Sinews,-\ 
- it may benſedas much as. half a mr 

0xce at Johr pleaſur®, | | 


Take Borape, Buploſs, white Endive, | 
one little handful, of Roſemary-flowers, 


| | poywder, Sugar-halfa pound or- more, ler | 


\ . | cool, andputitin pots or glafles at your | 
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Time, flyſop, Winter Savory, of each one | 
lictle handful ; break theſe berween your | 
hands, and ſeethe chem in three quarrs of | 
| water to three pints; then (train it, and | 
put t£olt a pint of good Malmſey, one 
.ounce dfihole Cloves, powder of Cin--| 
-namon half an ounce; powder of Ginger 
a quartzr of an ounce, one Nutmeg in |. 


them ſeethe upon a ſoft fire, well Rirred | 
for burning to,untill ir come to the thick- 
neſs of- Honey, thentake irup, and let ir- 


& « 


pleaſure, Preſcribed by-Dr, Twine, 


Ar approved Medicine for a woman in La- | 
bor to make ;come,@ prove ſafe dtliverance. 


| Take powder of -Cinnatnon one-dram, 
powder of. Amber half a-dram- tinely 
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 |Gratns of Paradiſe , Cloves, Anniſceds,.} 


| Take BezarStone the weight of three | 
or tenhaure ; .andgive itin aſfpoon with: 


| Ale OI Beer... | 
Dofter Stevens excellent water, wherewith 


| Take .one eallon .of Gaſcoign Wine 3: 


tanum, Cammomul;Babin, Harts-tongue, | 


twelve hours, ſtirring te divers! times | 


| Phyſical ard Chirurgical. Receipts. Sj; 


beaen, mingle ie mich cight poonfull of | 
Claret-wine, and ſo let her drinks, . | 


To Kuow how wuch Biz.ar Stone waſt be | 
taken when.ove heart ſick; } 


Batley corns; or five at-a time,once in x 


Cardaus, Bean-water;Borage,or Bugloſs, 
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he cured navy Diſeaſes following, 


; 


Ginger,Gallingal, Cammomul, Nutmegs, 


Caroway-ſeeds, of eachone dram, then | 
take Sage, Mint, red Roſes, Time , Pel: } 
litory , Roſemary, Penniroyal, Mon- | 


Lavender, Avance, of;cachachandflll , þ 
bray the ſpices ſmall; and letir ſtand: ſ6 


then till it in a Limbecks. andkeep che} 
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188 Thr Pearle of Praiice.* Choice 


|chere*come a ſecond: water which is 


| come of cold, helpeth the-ſhaking of the | 


' | young'a lone-time ;, one ſpoonful ofthis | | 


Iu. OR [ 


ij 
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good,. but not ſo good as the firſt, 'for it 
ts fainter. The vertue of this water 1s , | 
to comfort the Vital Spiric greatly , 
and preſerve-the 'yourh of man or -wo- 
'man, and helps the inward diſeaſes thar | 


PalGe, and cureth :contraRions of *Sin- | 
news, it firengrhneth the Marrow in the | 
bones, ic h2Ipeth che conception of W o- | 
men that are barren, it: killeth Worms | 
in the. body, and cureth the . cold Gour, 
and Tooth-ache ,and ir helpeth the Stone | 
in the bladder, and the pain in the Reins | 


of he *back;-and-wilt mate one” ſeem | 


eAqua vite ſhall domore good to a man } 
chat 1s/fick, then four ſpoonfuls of any | 
other ; and this Aque vice ſhall be ber- | 
cer-if -ir- ſtand ini che Sun all :Summe? 


For the Failing Sickuefse . 


 . \Taketthalf -a-peck . of Peony roots, | 
\cleatife; rub; waſtz and: ftamp- them, and 
ag" you (amp: them; put :in.'Sherry Sack, 
tet them be-beaten very:ſmall,: and: then 
put'ro chem a pottle of Sherry BAGS] 
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Rir- all; well cogether ,. and ler it and 
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cloſe covered twenty: four houts., then 
the. Moon, for three moraings, "one mor- 
ping after another, DILL, 
A Palteſs to break a Bile or Impoſtume. 

' Take Sorrel one handful, twelve Figs 


quartered, half a pint of Sorrel: juyce ; 


flower, -and when it 1s well boiled, fut'ts 
ita cond piece of Butter, and layit warm 
to the place twice a day, till ic be drawn 


| enough, 


4 Remedy for Worms in'C hildren, 


and a little Sugar; and: give this ſame 
| together. 
For Worms, Dy. Wetherborn. 


\Take Rhubarb one dram , Worm- 
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boil and. break, theſe together till 1t be| 
very tqnder, - and, put to.it, fome Wheat | 


a... ak. 


Take one ſpoonful of juyce of Li- | 
mons, powdered Saffron half a ſcruple , | 


| quantity to the patient three mornings. 


wood* 
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pour off the clegreſt into bottles,and:rake | 
chereof a little dratight every change” of | 


— 
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9 
wood half 2 dram; Corralline one: ſcru- | ; 


faſting, 


| of each.one 


night, and when they are dry, chop 
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ple, Currans one; good handful, beac | 


with- Syrup of Violets, 'co- an Ele-: 
Auary, and give a child' the quanticy of 
a Walnut thereof every other morning 


An Oyntment to heal any bruiſe or wound. 


Take Sage, Self-heal, Smallage, So- | 
thernwood, Plantain, Time, Ribworc, 
Rue, Parſley, Marigold-leaves,Mercury, 
Wormwood, Betony, Scabious, Vale- 
rian, ea wogvariger, on igfrrcy | 

andful, walh them clean, 
and pur them into a Sieye to drain all : 


them very ſmall, and put to them -rwo | 


then train it into the pot you mean 


'to keepit in. Itis alſo good for ſwollen 


| 


them. all ro a Conſerve; and! mixe (ic | 


pounds of unwaſhed- Butter well bea- | 
ten, then boil it tilthalf be conſumed, | 


| Breaſts. - May is the. bf time to make | 


23 Phyftal ordfbimirgical Riceipts. © gt 


| For a Bruiſejn a womans breaſt that 
= it hard ſwoln. ;Y 
Mk fo T1 DOVE GG | 
' Take Wood-lice, and dry them be- | 
| | £veen papers before the fire, and make | 
F | chem into fine powder, whereof rake as 
| | auch as will lie ona. three-pence ina | 
ſpoonful of Gout Ale : 'do thus firit 
and Jaſt for three weeks together, and. 
4 | after you may take twice a week , till 
1 | you findethe Breaſt well. But you muſt 
| [be ſureto keep a white Cotton fried in 
[Goole greaſe ro it conſtantly , - though 
you leave taking the faid powder , un- 
till you find the Breaſt cured, This hath 
I! _ Breaſts that ſhould have been cut | 
8 | off, | \ | bY | 


4. Medicine for « child\ that eanmt' Bold. 
| bisor her ater. | 


Take the Navel firing of a child which 
[ls ready tofall from him, dry itand beat | 
itto powder, and give'it to the Patient | 
childe-Male'or Female in two ſpoonfuls 
of ſmall Beer to drink. faſting inthe mor- | 
ning. fy 
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| Skired two handfuls of Roſemary- 
flowers,” and boil chem in a quatter of 


night when you goto: bed, and in the 


| morning - you mult havetwo little pieces 


of white Cotton, - and take ſome of this 


and put in one of the pieces of Cotton, 
and when itis hat, wring our che liquor, 


and foall day, - 7 ood: 
i wr Eleflaary for the Liver, "cho 


and take out their pich, and cut then in 


liquor, and ſer.it on the embers in a diſh; | 


and lay.it to: the.grief, Do: thus'three | 
cimes evening-and morning ; keeping the | 
laſtpiece of Cotton tothe grief all.nighr, | 


wm # 


| a pint of Aque vice alice rogether, Ar; 


\ Take Cichory' reots., waſh - and' rub f 
them very dry.in @ cloth, then (lic chem | 


ſmall in a Mortar;- and pur to'them! 
wo ounces - of; Qurrans: well ' waſhed 


ed. take eight ounces; .and beat them} 


ſmall: pieces, 'of-theſe roots'thus order-! 


and dry. rubbed in'.# cloth, :and bear| 
them well together, put © one - ounce: 


of the beſt grated Rhubarb, and half a| 


V% bh. ew deem 
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| | Phyſical and Chirurgical. Rgcers, 
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powder,and beatall'well togecher in the 
Mottar to the confiflence of a well-form- 


your:-uſe, cloſe; covered. Take as) mucti; 
thereof as a!Walnut inthe'morning faſt-; 
ing; andas, much ar four a-clock in the} 


' . s { ''p As , CY [ þ , =Y % 4 0 
i. + ' #4 4 ww 4 4 P ES 4 « * b - & 4:54 my 4 
> 1 AM prrems Aleforthe Liver,” - + 
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"03 [7 1630) S353. DO6 © 2 OLI 
1 Take Scuryyegra(s fix handfuls, Btook- 
lime, Water-creſſes,” of each three hand- 
fuls, Agrimony,S;eed- wel,;Liverwort, :of 
each two handfuls, Fenneb;and. Parſley 
Toots, of each thres ounces, Horſe-radiſh: 


ofche Oak-fout ounces, Nutmees bruiſed: 


93\ 
| pound of double refined Sugar, beaten to 


ed Electuary,and keep in.agalley+por.for | 


ro qunces, Monks.Rhubarb ene'pound, | 
all well picked, waſhed and bruiſed; then | 
put to.them Sena' five ounces, Polypgdy | 


— —— 


ounce, -Liquotiſh 'fix and*brujled'rwo 
ounces, Saflaftas cut fmall three punges: 
pur all-rheſe in. a bag or boulter,and-hang 


nal, aint eyery morning fafting-,and 
{walk opon fg, {os rod foot» dim 


# > 3 * 
\, 
% 


two gunces,' Fennel-ſeed rbjjnſed: one;| 


[1:in five or fix eallens-of ſecond Ale,and | 
| oftgs, ive. dayes infuſions. drink” chereot 


. A 


; 


_— 


" The Prarle of Pratticor Choice 


noon am ono 
= Medicine fo *e Stow; ; 4 


- Take the Pulpof Calf Fitula newly 
an one ounce and a'half,, Rhubirb'in 


a dram , Species of Diatragacanthum 


rogerher with "3 
Marſh-Mallows ; and take thereof in the 
morning fatting the quantiry-of 2 Wal- 
nut, and drink after it a good draught 'of 
poſſer drink;; uſe it three mornings at C- 
7 new Moon. 1 þ 


For the pphicer ardeFloat i 1” the /Bivk; 


Take three or four Nucinegs, and put 
. [them into the middle of a brown loaf, ſer 
. | it it arfOven, and when & is baked rake 
; out the Narmeps, and every morning fot 
| nine dayes one after' another, beat the 
{whice ofa new laid Egge to water, then. 
pur toir of Plancain and red Roſe-water ', 
' of etth four ſpoonfuls, and grate into it 
fothe.of the ſaid Nutmeg - ad ſweeten it. 
| with a lile Sugar,and c drink it off,” 


| 


powder: one' dram and x Hall Venice 
Turpentine: ſeven drams, Liquoriſh half | 


Frigidum one oo. mixe thtiem well ' 
ufficient' quatnicy of | 


mm \ 


hee 
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Syrup 
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| ning and eyening. 


Syrup of Ale for the ſame Diſeaſe. 


| Take a gallon of new Ale-wort of the 
firſt running, and hang it over .the clear 


| fire inan Iron Pot, and ſcum ittill no] 
| more Will riſe, and” when ic is boiled co 
a pint take it off, and put it into an ear- | 
then pot with a cover, and take a little | 


thereof on a Pen-knifes point every Mor- 


An excellent artificial Balſam, 


Take Conduit-water and Qyl-Olive, 
[of each one quart, Turpentine- four 
ounces, liquid Star 
themin a:Baſon, andfet them Rand to- 
oerher all night, the next day meſc 
half a pound of Bees-wax on the: fire, 
and put to it Roſemary, Bayes and ſweec 
Matjoram,-.of each one handful ſhred 
ſmall, and. alſ@ Dragons :bloud:, and 


! - 


and ler them boil-in the wax awhile: 
then, put - into the: Baſon: Oyl1of Sainc 


"more, then put i: ſome' natural Bal- 


"A | | ſam 


fix ounces:; . pur | 


| Phyſical and Chirrgical Receipts, 95} | 


Mummey,of each one ounce made ſmall, | 


——_ 
. 


Johts-wort and Roſe-warer,of each ewo;| 
ounces , and boil it rogether a .lirtle}| | 


5 
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fam and red Sanders pulveriſed,and ler it 
|boil-a licrte, then rain into 1 baſon, | 
and when it is cold make a hole in it with | 
aknife tolet out the water, & ſo diffolve 
iron the fire, and purit _ for more uſe, 


The Veitnes wid Operations of this 


__ am are, 


F-I. Tcis.good to cure any wound inveard; 
| if inward, ſquirt it in, or apply -1t with' a 
cent :1f outward, anoint the place. 

2. Irialeth any burning ot ſcalding, 
bruiſe or cut, being therewich anointed, 
and: 4 linen ctoth or lint dipped cherein 
laidto the-place warm, © © 1 | 

13. :Ir:cakes awagany pain or urief: 
chic: comes of colÞand moiſture in the [ 
bones or finews,anointing the place otie- 
| ved with this © oft heated, and a-warm| 
cloth laid on it.*: - | 

.. Iecureth che head:ach, ;only anoint- | 
ing the temples and noſtrils therewich. - 

. It is goodfor the Winde Cholick;; 
or Stirch in the ſides, 'applyed thereunts 
\watm wich ftor clothes four: mornmgs 
| |rogerher.. every. morning a raobade an | 
OR, 1 & 1-022 
{ And tnany other cures it doth, Kc. 
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pound, Bay leaves and Wormwood, of | 


| (rain it into a freſh pan, to which pur 


To make Green Oyutment, 
Take Rue and Sage, of each one | 


each halfe a pound, Melilot, the Hearb 
and Flowers of Cammomul, Spike, Roſe- | 
mary, red Roſe leaves, Saint Johns-wort, 
and Dill,of each one handfull, chop them} 
firſt very ſmall, then famp them,and pur | 
thereto the like weight of Sheeps Suer 
chopt very ſmall, and ttamp them all in 
2 (tone Mortar to one ſubſtance, that 
all be green and no Suet appear. Then 
put itinto-a large earthen pan, and pour 
on it five pints of pure and ſweet Oyl 
Olive , and work them together with 
your hands ro' one ſubſtance ; then co- 
ver the pan with paſte cloſe, that no air 
enter, and tet it (tand ſeven dayes, hen! 
oxen it and pur itin a freſh pan}, and ſet 
It on a ſoft fire alwayes flicring it till 
the heatbs begin to grow parched, then 


o 


the Oyls of Roſes, Cammomil, white 
Lillies, Spike and Viole s, of cach one 
ounce, fiir them well together, and keep 
it in a glaſs cloſe opt for your uſe, 


An Elettuary for the paſſion of the Heart, 


- $4 2 - 
_— — — 


Take: Damask Roſes half blown, cut 


off their whites, and ftamp them very | gl 


fine, and train out the Juyce yery 


| ſtrong, moilten it in the (tampins with | 
| a lictle Damask-Roſe-water , then put| JW" 


thereto fine powder Sugar, and boil it 


oencly to a chin ſyrup ; . then take the | 


powders of Amber, Pearl and Rubies, of 
erch half a dram, Ambergreeſe one ſcru- 
ple, and mingle taem with the ſaid ſyrup, 
till ic be ſomewhat thick,and take a little 
thereof on a knifes point morning and 
evcning. 


A driak for ahot Feaver, 


Take Sprinz-water and red Roſe-wa- 
ter, of each one pint and a half,the juyce 
of chree Limons, and white Sugarcan- 


| dy one ounce, and mixe them rogether, | 


and give the Patient thereof fix or eight 


| ſpoonfuls at a time often. in a day and 


night; ucill che vnnatural heat be extin- 


auſhed, * | 
For 


——_— 


th 
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For the Cholick, 


Take. equal portions of Honey and 


W& | Wine, put chem on a fire, and put there- |. 
4 | co ground - Wheat-meal, and a pretty 
| quantity of bruiſed Cummin-ſeeds, and 


as much Sorrel ,- boil all together for 
a pretty while, then put them into a lin- 
nen bag, and apply it co the belly as a 
plaiſter, Or take a pretty bundle of 
Time, and boil it with a lictle ſlice of 
Ginger ina pint of Malmſey till the third 
part be waſted, and drink thereof as 
Warm as you can, 


For ftopping of the Urine, 


Take the ſhels of quick mails, waſh | 
them and dry them clean, and beat 
them into fine powder, whereof take a 
rene quantity in White-Wine, orthin 

roth, 


For the Stone in the Kidneys, 


1 | 
Take a pottle of new Ale, and as|- 
much Rheniſh Wine, and pur into 1t 


two whole Limons ſliced with the peels 
G 2 and 
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| and all, and put to them one Nutmeg 
beaten, and two handfuls of Scurvey-| 


| Take three ſpoonfuls of Honey, and a 


graſs beaten-and ſtrained into the Ale, 
and halfa penniwotth of grains of Pa- 


Rand with a cover, andafcer three dayes 
drink of it with a taſte. It is alſo good 
againſt the winde Cholick, proceeding 
fromthe Stone, 


To make Hair grow thick, 


g00d handful of Vine ſprigs that twilt Ike 
Wire, and beat them. well, and ſtrain 
cheir juyce into the Honey, and anoint 
the bald places therewith, 


radiſe bruiſed ; pur all together ina lucle| 


Far the Rhume or Cough FT the Stomach, | 


Take a pint of Malmſey or Muſcadine,| 
and boil it in five ounces of Sugarcan- 


latter end of the bailing pur to ic five 
ſooonfuls of Horehound diftilled wa: 
.ter, and ſo ſuck it from a Liquorith (lick 
bruiſed at the end. Uſe this onely to 
bed-ward, 


dy till it come to a Syrup, and in the| 
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For the Sciatica. 


Take a pound of yellow Wax, fix 
ſpoonfuls of the juyce of Marjoram and 
red Sage, two ſpoonfuls of the juyce of 
Onions, of Anniſeeds, Cloves, Fran- 
kincenſe, Mace: and Nutmegs, of each 
| one penniworth, and as much Turpen- 
tine ; boil theſe rogether to the confſi- 
fence of a Salve, and ſo apply it. 


For the Piles, 


- 


Roaſt quick Snails in their (nels, _ pick 
out their meat with a pin, and bzar them 
in a Mortar with ſome powder of Pevpzr | 
-toa (alve ; then take the dried- roots oi 

Ptlewort in powder, and ſirew it thin on 
the Plaiſter,and apply it as hor as you can 


| 
To procare Sleep. | 


|. Cho» Cammonil and erums of 

brown bread ſmall, and boil them wich 
whice - wine vinegar ; - tir it well and 
ſpread iron acloth;and bind it to the | 
| ſoles of thz feet 'as hot as you can ſuf- 
NT fer 
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fer it. You may adde-to 1t dryed red 
Roſe-leaves , -or red Roſe-cakes with 
ſome red Roſe-water, and let it heat cill | 
it be thick, and binde ſome of itto the 
Temples, and ſome tothe ſoles of the 
feer. ; 


| A good Purges 
| Take Diacatholicon and ſyrup of Re- | 
ſes Laxative,of each one ounce, mix them | 
well together in a penny pot of white 
Wine, and drink it warm early in the 
morning. 'This purgeth Choler, Flegm, 
and all manner of watry humors. 


| Foy a Fellon wm a To)nt, 
\ Dry Bay-ſalt, and. beat it into pow- | 
der, and mixe it with the yolk of a» Egg, | 
and apply itto the grieved place in the | 
{ b:ginning, before the Fellon be b: oken : | 
| bur if ir be firſt broken, then take the | 
Juyce of Groundſel, the yolk of an Egge, 
a little Honey and Rye-flower,mix them 
: well cogether, and ſo apply it. 
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To heal afreſh Wound with ſpeed, 


tles, Plantain, Ribwort, wilde Tatrras , 
Wormwood , red Roſes, Betony, Vio- 
lets, of each one handful ; waſh them 
clean, and beat them well with the 
white of an. Egge, and ſtrain - out the 
juyce through a cloth, to which juyce 
cur the quantity of two Walnuts of 
Honey, and half an ounce of Frankin- 


| Mpcake Rofin, Wax, freſh Butter, Bar- 


| rows greaſe well tryed, of each a little 


quantity, oyl chem well, and put it into 
4 baſon of cold water, and work it with 
your hands into little rolls, ſpread it on 


deep,tent it with lint, | 


For the prickong of 4 Needle or Thorn, 


G 4 ell 


' 
| IE 


cenſe ; fiir chem well together, and pur, 
tin a box, and uſe 1c Plaiſter-wiſe, 


_—_— — 
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Take the leaves of Columdine, Net- | 


| 


a cloth, and apply ir. If the wound be 


Take boulced Wheat-flower , and 
remper it with red Win? boil them | 
together to the thickneſs of a Salve, | 
. [and lay it on ſo hor as you can ſuffer 
[1t; . This will open the hole, draw 


| 
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out the filch and eaſe the pain, 
For to kill a Corn. 


Take of the bignefſe of a Walnut of 
Ale yeaſt that is hard, and ſticks to the 
'rub fide, put to it a little dried alt 
finely powdered ; wors them well toge- 
ther, and put ina cloſe box, make a 


Corn. 


| For Breiſ: er, Swe lngs, broken Bones, 


Take Brook-lime, Chickweed, Maf- 


one handful, (amp them with. a lirtle 
Sheeps tallow, Swines greaſe, and Co- 
pin, put thereto wine dregs, and alittle 
Wheac Bran ; ſtir them well cogether 
over the fire cill they be hot, ſo.apply ic 
co the place grieved, 


For Burniug or Scalding. 


| plailterof ſome of ic, and binde it to the | 


ay Fe mw mo an. ac Bbc o>. owes .- 


lows, Smallage, Groundſel, of each | 


bark of an Elder tree, fry them in az 


* Butter, ſtrain them, and therewith anoint | - 


the burnt or ſcalded place, 
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Take Gooſe dung, and the middle | 
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To help Deafneſs. 


Take a piece of Rye dough the! bio. þ 
|| neſs of an Egg, and of that faſhion, | 
bake ir dry in an Oven; cut off the| 
ſend, and with a knife cut our the paſte | 
and mxke ir hollow; then pur inco it} 
a little Aqua  Compoſita, and tir ir ,} 
and ſo hot as you can endure it * apply | 
it to the deafear till it bz cold, you mutt 
| keep your:head very warm. If bathearsf 
be grteved, make two of them, and uſe } 
thoſe three times, . | 
For the Cholicks - 
' 
Take hilf a ſheet,of -white paper; an-. | 
noint it all'oyer with Oyl Olive, and] 
1ſtrew thereon groſs Pepper, and (o lay} 
tro the belly from chenavil-downward, | 
| 


For the yellow T aunater, - 


| Take Pimnpinel,Groundſel,Sheebroom, 36 
with the- taps, of each one handfull, boil 
them in a quarc of Ale till half be: confa- 
med, then divide ic incothree. draugkts, | 
_- cake it morning and evening, |. 
WF. G5: 
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For the Bloudy Flux, 


| Take Bean- flower, mingle it with 
Malmſey,and make a paſte thereof, and 


too hard, and lay 1t upon the Navel 
of the. Belly as hot. as can be ſuffered , 
and wet it over with Malmſey , and 


keep it warm. Ir will help in three | 


dayes. 


A Drink. to drive the Plague fro 
the Heart, 19 


Take a. ereat Onion, cut off: the 


ic hich baen found mot excellent by 'of- 


'rop of it, and take out ſo much of thz 


LIECe "of brown 0; gray paper, . foalt It 
chroughly , and peel K, and tim It 
and drink the juyce ſo rained our : for | 
ren proof, not onely for the. expulſion of: 


of all poiſon and venome.. 


—— 


| pr AE —_— a heya” . F ac = 


bake it in an Oven like a Cake, but not | 


Core, as the bigneſs ofa Walnur, which |- 
hole fl up wh Treazle, pur on the | 
| top again , and wrap the Onion in a 


hinely,and pucicin aclean linnen cloth, | 
and ſirain ic hard into three Porringers, | 


che Plague, but allo for che eradicating ; 


Go Io Oo ,)1 == 7-5 
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The onely Receipt againſt the Plague, . 


handful of Rue, untill a pint be waſted, 


the belt: Angelica water you can get : 


keep this as your life above all worldly 


[toe morning, and half a ſpoonful. at 


[evening in-all the Plague time, under 


God truſt to this, for there was netther 
Man;- Woman nor Childe by this: de- 
ceived, 


Plague,which is called the Sickneſs, -but 
for-the Small-Pocks, Meaſles, and Scur- 
feics, and divers other Diſeaſes; - 


Take three xints of Muſcadine, and | 
boil cherein a handful of Sage, and- a 


Then ſtrain. ir, and ſet.it onthe fire a- | 
oain, : Then put thereto a penniwcrth | 
of Long Pepper, halfan ounce of Nut- | 
megs ell beaten togerher, Then ler it | 
boil a lictle , and pur thereto three pen- | 
niworth. of - Treacle; and a quarter of | 


Treaſure. Take of it alwayes warm both | 
morning: and: eyening a ſpoonfull ' or | 
two, if you be already infected , and |. 
ſwear thereupon; if not a ſpoonful 1in- 


—_ 
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This: is not--onely. for: the Common | : 


Re” I 
Cf. 
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 *- | hertillthey cometo a ſoft Oyntment, | 


108 The Pearle of Prattice, Choice © | 


{ and parch them as you do. Peaſe, and ler] || 


—— 


| A good Almand Milk for. the blondy F lax, 


Take Mutton and bail it in fair wa- | 
ter, and ſcum 1t. very .clean, then pur to 
it a handfull of Borage leaves, as much 
 Prunes, ſome' Cinnamon and whole |, 
Mace, the upper cruſt of a Manchet ; boil 
all cheſe well cill cheir ſtrength be. gone;] 
into the broth, then ſtrain it. chrough-a 
Cullender, then take Jo:dan Almonds, | 
them boil two or three Walms, then:} 
train themthrougha clath, and ſeaſon} 
it well with Sugar and a little Salt, and| 
{etthe Patient drink thereof -at all cimes| 
of the day. Its very: Medicinal. 


| Totaks Fiſh by eAnglngo. 


| Take Aſa Fertida,, Camphire, Aqua} 
vit#..and. Oyl. Olive , bray them toge- 


| 


| hen box it, and anoint your: haics there- | 


with. 


> 
bk 


F x an Ache or Swelling 


Take. Catmeal , Sheeps ſuer, and|| 
blackt} 


— — —_ .. Earns i. 4 —— m4 Wy". 


et. tom. ef _ — TX. 
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black Soap, of each four. ounces, boil 
them'in water cill chey be thick, make a 
plaitter of it, and apply 1tto the grieved 
place note... -. 


For a Childes Navil that comes out with 
©. muchor)wgs 


Take wax as it comes from the Bee- 
hive, let ic not be altered, bur onely 
trained from the Honey, then” melc 
ſome-of it-in a Sawcer, and dip ſome 
black Sheeps wookin ir, , and. bindeit to 
the Navtl.. 


Por Womens fore Paps or Breaſts, 


Take Bean-flowers two handfuls:-, 
whzaten Bran, .and fowder-of . Fenu- 
oreek, of each one: handful, one. pound | 
of white wine vinegar, three ſpoon- 
fuls,,of Honzy,: three yolks of Eggs ; 
lay it warm to-the Breaſt, This, will 
boch break and heal. ir. Cruſh our. the 
matter when you change the. Plaiſter. 
Or take Oyl -of -Roſes, Bean-flower, 


boil-alt-cill. chey - be: very thick, and | 


{ and the yolk of an -Egg with a little | 
Vinegar, (et ic on the, fire till ic be Juke- 
warm | 
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_ - ' WOT BEne” 
'warm and'no more, then with a teather 
anoint the ſore places, 


|} Foran Ague mWomens Breaſts, 


_- Take the leaves of Hemlock, fry 
them in ſweet Butter, andas hot as may 
be ſuffered apply. it co the Breaſts, and 
lay a warm white Cotton. onir, and in 
ſhore rime it will. drive the Ague out of 
them. : _ 


[:-: 77h ar aw Rhume from the Eyes back: 
$  mtothe Neck, 

Take twenty Catharides, cut off 
their heads and: wings, and- bear their 


I 
, 


Nape of the neck, and it will draw ſome 
bligers,which clip off, and apply'to them 
an Ivy or Cabbage leaf, and irwill draw 
the Rhume from the Eyes.. .Or roaſt an 
Eoge hard, cut if in-half and take out the 
yolk;and-fill either fide with beatenCum- 


| min-ſeed, andaprlyit hot tothe Nape 


| of the Neck... 


: 


| 


bodies into ſmall powder, which put | 
inalictle linnen bag,and Reep it all night | 
_ lin 4q#a vire or Vinegar,and lay it to the 


For | 


= 
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- 2 
For a Canker in the month, 


Take a pint of firong Vinegar, Roach ; 
Allumthe bigneſs ofa Walnut, as much j 
Engliſa Honey as. will ſweeten it, and | 


boil itin a skiller,put it upin a cloſe (opt | 


olaſs, warm a little of itin a Sawcer, and | 
cherewith waſh the mouth-often, and |* 
lay ſome lint wet in the ſame warm li- |, 


quor upon&ghe placzs. 


To make a ſweet Breath, 


Take the dryed flowers and tops of 
Roſemary, Sugarcandy, Cloves, Mace 


and Cinnamon, of each-a like quantity | 


Iryed and beaten into fine. powder ; then 
take a, new laid Egge, and ut of the 
.owder into the Egge, and ſup it off 
faſting ina morning.; do ſo ſeyen dayes- 


one afcer another,and it will ſweetenthe't 


Fox an old Sore Leg. 


Take the whiceſt hard Soap you. can 
oet, ſcrape a quantity thereof into- a 


[2 
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Py 


Sawcer, put to it ſome Deer ſuet, and 
| - boil 


wonk% Fg 
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a clean linnen cloth, and lay ir tothe ſore 
morning and evening, and in a ſhort 


For-a Stuck in the Side, 
and toaſt it on both fides; then ſpread 
you can ger, and cover it witha fine lin- 


eA mf 'excellext Salve for 4 Wind. 


| 


compound - them together cold; and 
make it up into a fine Salye, which uſe ro 
che purpoſe aforeſaid. . 


the 


7 


[boil them on the fire, then ſpread ic on 


Take a piece of white leavened bread, | 
one fide thereof with the beſt Treacle | 


jnen clotn;and ſolay it. to the grieved|: 
| place... 


A Pulreſs toripen any Bile or Inipoſtume, 


Take a Lilly-root-and roaft it-in 


| | Takea goodquantity of the tops of| 
' _ | Maiden or unſer: Hyſop, ſhred chem. 
" {ſmall; and-beat-cthzm very ſmall*in a| 
Mortar ;' then take Oyl Olive and: clait- |. 
fied Honey, of each one ſpoonful, pur} 
thereto half a tiandfull of wheac-flower; | 


Me 
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- |Embers in a brown paper , then take 


1t to the place grieyed, __ 


| clean firſt, and anoint the Iron with the: 


Figs and pound them ſmall, and Fenu- 
ereck, and Lirſeed, of each alike quan- | 
tity : when the Lilly root is' roaſted, 

pound it very well, then boil all there- 
in new Milk frem the Cow, tull it be (o- 
thick that a ſpoon- may. Rand upright in 
ic, and ir it alwayes in the boiling, and | 
pur to it ſome Barrows greaſe and apply 


To encreaſe Womens Milk, . 


Take Fennel-ſeeds bruiſed , and boik 
them well in Barley-water, whereof let 
wet Nurſes and Suckling Women drink 
very often”, in winter warm, in ſummer 
cold, and let them beware of drinking 
much ftrong Beer, Ale or wine, for-they 
are hor, and great driers up of Milk and 
ſo are all Spices, and:tao much ſalt or ſalt 
meat, - 


—_ 
he 


To keep Iron from Ruſting.. 


Take lead filed very ſmall, and put ſo ; 
much Oyl Olive upon it, as will cover} | 
itin- a-fot, then make your-Iron: very: 


ſaid 


So begs ia alt 3c 
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ſaid Oyl, afterit hath Rood nine dayes, 


and it will never ruſt, 


To make Golden ( olour without Gold. 


Take the juyce of Siffron flowers , 

when they are freſh on the ground, bur 
if you cannot” ger them, chen take . Saf- 
fron dryed and -owdered,' and put co It 
Yellby and Gli: tering Aur1-19ment, 

that 1s ſcalie, and with the Gall of 1 
HYe,or Pike tiſh, which is better, mix 
them rogether; then put them in a gla!: 

Vial cloſe Ropped, which ſecin a warm 
Dunghil for certain dayes, then take it 
our, and keep it for your uſe, 


8 o make Golden Letters without Gold, 


Cryſtal one ounce, bzatthem to powder 
| ſeverally, then mixe them, and © thzn 
temper them with the whites of Egs, and | 
ſo wricewith it, 


To make Silver Letters without Silver, 


* Take Tin one ounce, Quickfilver| 


| EVO OUNCES, melc them togethe FE. then 


” + 1, - — 


Take” Autipigment one ounce, fine | 
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beat them well with Gum-water, and ſo 
write with it, | 


| To make the Face fair, 


Take freſh Bean Bloſſoms, and diftill 
chem in a Limbeck, and wich the water 
walh your face, 


eA Wound Drink, 


Take Southernwood , Wortnwood , 
Bugle, Mugwort, White bottle, Sani- 
cle, Plantane, Dandelion, Cinquefoil, 
Ribwort, Wood-Betony, Clary-roots , 
Avens called Hearb Benner, Hawthorn 
buds, Agrimony, Oak leaves and buds, 
Bramble buds, wilde Angelica, Mints, 
Scabious , Straivberry leaves, Violet | 
leaves, Comfrey, of each twenty hand- 
fuls ; gather them in 2Zay, and dry them 
In a room without much fire, turn them 
oſren, that they may not become muſty ; 
and when they are dry , put them up in 
Canvas bags ſeverally. Then take of 
theſe ſeveral hearbs ſo dryed, of each | 
three handfuls, and pur them into two | 
quarts of running water, and one quart | 
of white - Wine , boi! them to three | 
pints, ſtrain the liquor from the hearbs, 


| 


ſr EET 


and | 
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and put thereto one pint of Honey, 
| pt: boil again, taking away the 

froth, then rainir, and keepir in a glaſs 
bottle cloſe Ropped, and rake thereof 
in the morning faſting, and at night laſt, 
two or: three ſpoonfuls at one . time. 
This water will not continue 200d a- 
bovye three or four weeks. at. the. moſt. 
It cureth old ſores, green wounds, Im- 
roſtumes, Fiſtulas, and ſtancheth blee- 
ding, Tent no wound, but ſearch and 
cleanſe it ina. tent, and cover the place 
wich a clean cloth, - During the cure, the 
Patient muſt keep a ſpare diet,and abſtain 
from wine and Grong drink, 


- For a ina Childres, 
Take three pound of Prunes,- Sena 
one ounce and-a half, Rhubarb half an 


ounce ; tie all theſe in a bag with a tone 


and let it ſtew-fix-or ſeven hours, cill the 
liquor be even with the Prunes ; ſo drink 
of the liquortwo or three ſpoonfuls, and 


.and at four a clock in the afternoon. 


| 


"Þ 


 _ an wowen © w——_ pe, 


one ounce and a half, ſweet Fennel-ſeed |- 


to it, and pur them intoa great quantiry{ 


of water, then put the Prunes on the (oP, 


eat of thz Prunes in the morning; faſting; |. 


Al 
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{VVaxin it,and ſir it nowand then, take 


A Green Salve, 


Take one pound of Butter, Bees-wax 
five ounces, Roſin one pound and a balf, 
Frankincenſe four ounces, Oyl of Bayes 
ewo ounces, Deer ſuet one ounce and a 
half, Verdigreeſe one ounce and a half, 
boil - the Butter a lictle, then boil the 


ic off che fire, put in the Oyl of Bayes, ſer 
ic on the fire again, then put in the Deer 
ſuer, and letir boil one walm, for if ic 
have more it will turn black, and when | 
icis off the fire, put in the Verdigreeſe 
powdered, then (train it into pots, and 
keep it for your ule, ; 


A Receipt for the Kings- Evil, Fiſtula,ſore 
Breaſts, Legs,or other ſores, 


Take: Sammil , Agrimony, Avens, 
wilde Bugte,red Dandelion ,V Vood Be- 
tony, Ribwort, wilde Clary roots 


wood and Bugle beaten and bruiſed, of 


each two handfuls , boil them in fix 
quarts 'of white - Wine until their ver- 


and leayes, Mugwort,Plantain, V Vorm- | 


rue be extracted very ſoftly, then with 
We your 
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them into the Wine, then (train the 
liquor out, and ſet it on the fire, and 
clarifie it with ſo much Honey as will 
make it dainty, pleaſanr, and not ſharp; 
chen let it boil a little more, and when 
it 1s cold, pur it in bottles cloſe lop- 
ped, and it will laſt a year, whereof give 
-the Patient fix ſpoonfuls at a time, 1n'the 
morning faſting,and at tour a clock in the 
afternoon, | 


Toeaſe Womens Child-bed throws that ate 
taken with cold a week or two after 
their Deltvery. 


: 
5 
—_ 


ZI. 


Take one or two ſpoonfuls of Oyl of 
| ſweet Almonds newly drawn, either in 
Poſlet drink, or in a Caudle warm mor- 
ning and evening it will help, 


For Wanaens [onnding fits after 
delivery of (hild, 


Take the powder of White Amber as 
much as will lie on a three-pence, and 
oiveitin Mace-Ale warm, ; 


your hand ſqueeze all the juyce our of 


@ iv pas 8 <= _ _—_ - ate. RC. 
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eAn approved Medicine to ſpeed a Womans 
_ out the after-burthen ſafely, '_ 
Take Cinnamon two drams and a 


ber, Myrrhe two ſcruples, Caltoreum: 


| one ſcruple, Borax half a ſcruple , Saf- 


fron five grains, powder and mixe them, 
whereof give one dram at a time in 
whice-Wine and Sugar, and ſweat after 
ite This hath been often tryed with much 
ood ſucceſle, 


An approved Medicine for the Megram. 


Take one ſpoonful and a half of the 
whice of an Egge beaten very clear, 
white - Wine Vinegar one ſpoonful, of 
Pepper and Frankincenſe, of each two 
drams powdered, and one ſpoonfull'of 
Honey, mixe'them with ſo much Wheat: 
flower as will make it into paſle, whereof 
make two plaiſters, and lay them to the 
Temples of the head, and change it duly 
every morning and eyenine, 


For 
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Deltvery in difficult Travel,and toſend | 


half, one dram and a half of white Am-| 
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..- For to ceaſe Head Pain, 


ET: 

Take ted Roſe [leaves dryed , mixe' 
chem with V V heat-flower, Vinegar, Oyl 
{ of Roſes, and ſome Kouſleek, boil them 
{ till they be thick, ſpread ic on a linnen 
cloth, and lay it to the Forehead and 
J Temples,andi will eaſe the pain, 


—_ 


MR OO au =  i£ aw rx ow cle. ew 


T' ctre « Shock, Dog that hath the 
; Mangre, 


Take four ounces of Tar, mixe it 
with ſome freſh greeſe, ſo as it may run; 
chen put to it ſome Brimſtone-powder 
- | half a ſpoonful of- Gun-powder powder- 
ed, and two-ſpoonfuls of Honey, mixe 
chem well, and therewith anoint the 
{Dog ; in the ſumme: tine tie him in the| 
hot Sun, that the Oyntment may ſoak | 
into him, in the winter time lay him on q 
chick freſh Hay,andthere keep him that | | 
the hear of his body may heat and melt 
| ic. Thrice dreſſing will cure him, 


| 
| 
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|from the fire, then take half a pint of 
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Dr. Goffes Receipt to preſerve a Woman | 
with child from miſcarrying,and abortion, 


| 3 
Take a Fillet of Beef half roaſted hot} © 


Muſcadine, Sugar, Cinnamon, Ginger, | 
Cloyes, Mace, Grains of Paradiſe and 
Nutmegs, of each half a dram, and make 
thereof a Sawce,then divide the Beef1n- | 
to two pleces, and wet them in rhe | 
Sawce, and bind the ene piece to the 
bottom of the womans belly, and the | . 
other to the reins of the back, as hot as |. 

may be ſuffered, and keep them on twen- | 
ty four hours at the leaſt, and longer if 

need be thereof. | 


For any Pais in the Stomach, j 


Cut a plece of new Scarlet in the] 
ſhape of a Heart, pur it in a pewter 
diſh, and wet it with firongeſt Cin- 
namon, or Wormwood water, then ſet} 
ic on a Chafing-diſh of coals, and co- 
ver it cloſe, and when it is dry, wet it |. 
again, which do ſo ofcen, untill -che | 


and lay it very hot to the Stomach , 
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and Sugarcandy beaten ſmall , of 
[a an equal quantity to your ralte, to 
£7 whi ich y pur. Rhubarb in powder, a third 
_ Ron © or” more, with as much Cream of 
A [Tartar pulyeriſed ; puc it in a box, and 
Ei:keep ican your pocket, and eat as, much 
N. & fit as will lie on a fix-pence, twice or 


iB ” "]-Ehis will gently purge You , cool the 
= *bJoud, and + expel che Winde oar of the 


abs Cen able to 90; 


_- 


Wn. 7 IFN "A cloth for a Bru p " 
K yo, 1% # + Strain or Wound, 


oung $,.the. Oylts of: Roſes: and Cam- 
| nio7mT;- of each.one ounce, ſet the Oyl 
| 2 Then melt the :Wax1n ut, 


IKE — OA of Liquoriſh, Caroway- 


thrice in a day for a week together. | 


7 3 | mo ens. This hath Holfen thoſe that have E "N 


fry Ys 
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- Take one pint of Oyl.- Olive, redRf 
ed. J-cight ounces ,, Wirgins Wax four} 
b . Te Fufites, "Oyntment bf Populeon four | 
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| boil chem in chree pints of Spring-warer 


ed,./ 


wm _£ 


drink for a Conſumption, 
Take the thick paring of fix Pippins, 


coa quart, then ſweeten It with Sugar- 
candy, whereof drink the-quantity of a 


Feaver iris very good. wichp lic ule ſyrrup 


'Þ | of Lemons. 4 


i i WT approved Medicine for the 5p leen, 


1 [Pure Whey, as It comes naturally. from 
FF fthe Curd : rhe. firſt morning rwo. pints, þ . . 
{ With ſecond. tfiorning three pints,the vt Þ. 2 3 

PU jnocning four pines, The beſt exerciieU-Þ 


Drink for three m*rnings cogerher 


Mr, Luaideys chews, Hy Pippin q 


Wine glaſs when you go to bed. In a 


riſen and. iaoged DE rp - 


F| ivben all aremel ; oe _. 
K-| fic cher well = .ndab 16 b bf 2 

| ill it be black, then A — a ty 
and- apply chem rothe placgs 1- affect. WD 


[ter ic is is geraſeciding, 


4 rare Balſam, 


Take ke Venicy Tipo ohe pound, 
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Waſh ic four times with fair water, and 
as many times in Damask Roſe-water , 


| earthen pot of a Gallon, make a hole 
in” the bottom .of it, which Nop with 
1a cork and a rag, and tie a firing about 
the cork, into which for put five pints 
.of pure Oyl-Olive , and three pints of 
Spring - water,, boil this half a quarter 
of an hour, then melt eight ounces of 
yellow wax in a $killet , which put to 
the . Turpentine in the pot, take it off 
the fire, and ſtir them together with a 
ſpoon, till chey be well mingled, -then 
| pluck the cork out of the earthen pot, 
and let out all the water in a platter, and 
\|rh2 Oyl and the Turpentine into the wax 
in a large baſon, and ſet them over the 
fice ſtir:1ng them well, then pour all out 
into a large earthen pan, and when it is 
through cold, melt ic again on the fire, ſo] 
thac it will (hip out, then pour out the 
water 11 the bottom, and melt wc again on 
| the fire, ſticring all well cogether, and ſo 
put it u> into Gallipots for your uſe, and 
you have a moſt excellence Balſam made 
| by decoRtion,whoie effeRs follow, 


cill ic be as white as ſnow, then take an | 
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| 8. Tr. is good againſt Cancers and 
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The Vertnes of tt, 


' I, It is good for any inward wound. 
ſquirted warm into it, and outwardly to 
1 on fine Lint, and anointine the place. 
It alſo preſerveth the wound from infla- 
mation and purrefaction, 

2. It heals any bruiſe or cit being firſt 
anoitited therewith, and then a piece of 
lint dipped in ic, and laid to the place. 
3. It cures all burnings and ſcald- 
ings, 

wr Ic helps the Head-ach; anointing 
Nofirils and Temples therewith. | 

'5, It expelleth the wind Cholick, or 
ſitchin the (ide , being anointed and ap- 

| 
| 


plyed-four monings with warm cloths, 
and every morning bathing it before the 
fire a quarter of an hour, | 

6. Ir helps a Surfer, taking one ounce 
thereof in warm Sack. | 

7. Ir preſerverh from the Plague,one- 
ly by anointing the Lip and Nottrils | 
herewith before the parry goeth 'abroad | 
in the morning.- pO Oe 
Wortms,applyed as before for a cut. L 
"9+ It helps digeſtion and | keepeth | 
H 3 from | 
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be anointed cherewich, before the | party 
ooeth'ro bed. 
The : Operator. that made it,: healed 


| himſelf being ſorely ſcalded, - 


To eure the Rickets m Children, Approved, 
| Take a quart of new Milk, 
it one handful of Sanicle, boil it half 
away, and give it to the Patient child 
to drink in the morning for a breakfaſt , 

and let it not eat any thing for an hour | 


[or ewo after-it : and at niohe take a Quart: 


of Milk, and-one hendful.: of red : Mints; 
boil ic half away as before, and ler-the! 
Child-eat it laſt at night, This continue | 

for amoneth, or longer, as occaſion is. 

| This quantity of Milk ſo made wall ſerve 
for twice. 


i Ungnent to anoint the Ricketed 


(.: bilds Breaſt. 


'{ Take freſh Butter, Sanicle, red Mints, 


of each one pound, ſtarap the Heatbs, 


 very-ſmall;:chen; mixe 1c with the But-! 


terto a perfect Unguent, and Norah | 
andine the childes Breaſt every morn 


| | | FI ng. 


put into. 
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| from Vermin, if the Navel or Stomach. | 
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ing and evening before the fire;you mult 
anoint it from.arm co. arm, that it may 
| [openthe breaſt, and alſo anoint the gul- 
Ba ſer bones, thar they may open, for 1n'this | - 
| diſeaſe they will ſeem to cloſe, 


... 
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{To anoint the Ricketed Childes Limbs, j: : 


oY 


[3 | © and to recover it 1n 4 ſhort time, though 
1-8 | .the Childe be ſo lame, as to go upon 
| Crutches, 
LEE: -/|::- | | 
L Take a peckof Garden Snails, arid 
I bruiſe them , put them into a courie 
- Canvas bag, and hang ic up, and'ſer a 
|  |<4liſh under to receive the liquor thy 
|  droppeth from them, wherewich anoint 
{ | the Childe in every Joynt which you 
Z perceive to be weak before the fireeve- 
J ry morning .and evening. This I have 

| known made a Child chat was extream 

. |weakto go alone, uſing ic. onely a weeks 
: * [ULEs. .. hs 
For an Ague, a Plaiſter, - 

ws | Take ſtrong leaf Tobacco fx drams , 
A 3 Currans a ſmall handful, and as much 
|| | | Bores greaſe as wihmake itinto a-ſalve,.| 3 
| by beacing and amping cozecher in a } 
zi | 4 ans 


{ 


4 


[ 
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Mortar of tone ; when it 18 bearen to a 
/alv2, take two pieces of ſheeps leather, 
and ſpread the ſalve an inch thick on 


{both of them; and lay them upon the 


veins of both wriſts twenty four hours 
before the fir cometh, This will cure et- 
ther a Quarcane or tertlan Ague, 


A dainty cooling drink for a hot Feaver, 


Take Frefich Barley one ounce, boil 
it firſt in a quart of fair Water a: good 
while, then ſhifc ir, and boik'ic in ano- 
ther quart of water a good while, fhifc 
it again, and boil it ma portle of run- 


nine Soring water £0 2 quart, then take 


ning 
evo ounces of ſweet Almonds, lay them 


to ſoak all night, then ſtamp and (train 
them into the laſt Barley-water ; put to 


the juyce of one Limon, and with Sugar 
ſweeren It to your taſte, drink of this 


| ofcen in the night, or when you are dry 
if 


or hot. 


To clear the Stomach, and comfort it, 


Take a pint of Sherry Sack, pur in 
| | Shes 


it two ounces of Jean © Treacle, a 


dt a —_ 


oe: Ronan; 


| it four ſpoonfuls of Damask Roſe-water , | 


= 


>. 
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four ounces of white Sugarcandy, boi) 


fon itif you will... 


chem into a Syrup with a ſoft fire, and 
cake one ſpoonful 1n the morning fait- 
Ing, 


e-7 Pluiſter for the ſame... 


Take a red Roſe Cake, and toaſt ihz| 
upper fide of it at the fire,” ſtick 1t thick | 

full of Cloves, and dip ir in a liccle quan- 
tity of Aqua vite and white Wine-Vine- 
ear, warmed very hot 1a Chifine-diſh ] 
of coals, lay it to the: Stomach as hor as-| 
can be ſuffered, and bind it_faſt on all | 
nie ht: . 


—_ 


For a Rupture, 


_ Take a ſheet of Cap Paper, wet it'in 
water,and fold it ſo wer, and lay it 'upon 
the Rupture, che: party lying upon his| ,/* 
back, bur cloſe up the Rupture firſt wich} * | 
your fingers,and- ſo bind ic down. untill} - 
ic be dry, and then it will hold and grow i 
wich the fleſh: you may wear a Truſs up-| 


y_ 
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j Sugarcandy one ounce, Layis Tutia. two.| | 
drams, both finely pulyeriſed, put them |-- 


\ tnto the. Roſe-water, and flir-them-well | . 


I 30 


| To procure a ſpeedy Deliverance to a Wo- 


mas 1 Labour with Child. 


Take a pint. of Ale, and boil- it, and 


| put.coira Womans Milk. ro. make a Pol- 
| ſer of it, and ler the Womanin Travel 
drink ic; this. hath procured eafie and | 


ſpeedy Deliverance to. divers women it 
Child, birth, 


To care a ge Fhux, or Lorſntſs - 


of the Belly, (. | 


Take a hard Egge, and peel off. the 
fnell, and put the. ſmaller end of it. hor 
© the Fundamnent-or Arſe-hole, and 
when that is cold, take another ſuch 
hor, feb, hard and Speck Beg e,and ap- 

; ly.1e as aforeſaid.. 


Far to ſirey grhenweak, E Jers Wr.Stepkins. 


Take, ons. pint of ed Roſe-water, 


 togethe:, and after irhath figod twenty 
four hours, 


4 


wet-a bit of. new clean | 
; 3 + fpunge! ; 


I {chentrain che -Hearbs from the Oy), in: 


' {tr ftand tendayes more in'the Sun-:: this |. 


) 
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| 
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ſpunge in the ſa1d water, anaWath the | 
ſore eyes therewith: lying backward, and 
when che water is almott ſpent, put into | 
the glaſs tore red Roſe-water. | 


——_— —_ 


A.rare O)l, or Sat Johns-wort. - | 


Take. a quart of Oyl-Olive, one pint 
of Whice-wine , two handfuls of Saint 
Johns-wott ripped ſzeds andall, bruiſe 
them, ' and: put them into the' Oyl ; and | 
put cot Oyl of Turpentine two. ounces ; 
put all inco a great double glaſs cloſe 
{topped, and ſet inthe Sun ren. dayes ; 
then pur the glaſs, with all chat.is in" it , | 
into a Kettle of water, with ſome hay 
or :{traw in the bottom, and: letthe wa- 
ter boil gently for -ten-or twelve hours , 


to which: Oyl:put as much freſh Saint. 
Johns-woft and feeds bruiſed;;' and- let 


Oyl will be chen ofa deep red: colour ;|. 
and: will-laſt ſeyer years; it 'is 'good to | - 
heal any wound; the venemons bitings of 
Dogs.or Serpents,and for Sprains.. - 


——  — 
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$ A Glyſter for a hot Feaver, © 


Take one handful-of French Barley, 
boil ic a while in water till it be red, 


| | F 
chen pour off the water, and pus-the 


Barley into a quart of running water , | 
with Mallow-and Strawberry leaves: of 
each one handful,” a few dryed Cammo- 
mil-flowers, and a ſpoonful of Anniſeeds 
druiſed,.. chen - boil it- half away, and 


{rain itour,- put-to the liquor a Sawcer 


of Oyl-Olive, and four ounces of brown |. 


| Sugar, with four ſpoonfuls of-Syrup of 


Violets, uſe it ſomething more-chenJuke- | 
Warm: . n 


eAwexcellent Drink to keep #1es- - 
Mouth moiſt - 


- Take of Roſemnuy;- Cinquefoil; and a | | 
Aickof Liquoriſh bruiſed, ſeethe them in | 
a Quatt of fair water till half bs conſatred, 
chen rain ir from rhe nearbs,. and pur in } 


| Sugarcandy, - and1er it- ſeethe a while a. 


gain, and thentake icoff the fire-and let 
che Patient drink thereof cold: or Juke- | 


Wars , | 


f 
| 


To| 


a —_ 
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To ſtay Vomitins, 


Seethe a good quantity of Cloves in 
Ale very well, that it may be ſtfong of 
the Cloves, chen ſweeten-it with Sugar, 
and d:ink it warm, . L 


| \ x | 
An excellent Receipt for Swounding, and 
bringing quiekly to Life, 


| Take of: the common round. black 
Pepper, and bruiſe ita liccle, and rake 
half a ſheer of white paper, and fold it 
up together, .and between - every fold 
(trew ſome of the ſame, and burn the 
one end thereof in- the-fire, and hold it 


co the Noltrils;it is very g004, 


Againſt Famting, 


Take of Amber and ſcrape it; and-pur 
ic in a ſpoonfut of hot-broth,- and take it 
in the morning faſting, or at other time. 
 wheryyou find:your (elf faint; andfaſt an 

hour. 


Pl 
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Dr.Lukeners Medicine to ftrengthes 


leo a pretty thick broth, chen Rrain- it, 
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the Back, 


: Take. a pottle of fair water, and a 
Cock Chicken, then take three French | 
Crowns weight of Saſſafras,” as much of 
China wood, one dram of Orange roots, 
one dram of Marſh- Mallow reots, ſcrape 
and cut all theſe in ſmall pieces, and put 
them ina cloſe Pipkin , and paſte it falt , 
that no air come out ; and ler it: Rand | 
ewenty four hours- upon: the fire and 
ſtew, but never boil ; then open the Pip. 
kin, and pur in one French Crowns-| 
weight of Fennel-ſeed, and red Roſe | 
leaves, Borage, Bugloſs, and Ro'emary | 
flowers, of each a ſmall quantity , of 
Prunes and Raiſins of the Sun each a 
handful, the bottom cf a Mancher, boil 
all theſe together very well, 'tifl it come 


and let the: Patient take of this a reaſo- 
nable dravght at eight in the morning , 
and at four inthe afternoon. three: dayes | 
together. . 


I, WES ""2 
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To bold Urine... | 


Take the Claws of a Goat, and burn | 
them .to powder, .and ler the fick uſe 
hzreof in. their potrage a ſpoonful. at | 
once, it wil help them, 


. Toftay Lorſmeſs, 


Take 'Sage,- anddry iron the fire be- | 

rween two dithes, and then pur it in a 

_ [linnen bag, and fit uponir as hot as-you 
| te ſuffer itz and. continue it till you find. 
eaſe, .. 


A ſingular Medicine that the Paints of th: 
Small Pecks be not ſeen, 


Take a fat piece of Beef being 
throughly powdered, and boil-ir a great 
while, then take.a good quantity of the | 
fatteſt broth, and firain It, and pur | 
thereto a quantity of red- Roſe-water , 
ind beat them -well together a good | 

while, and when che Pocks begin to | 
' [itch 5 anoint-two or three times a day 
herewith-cill they be.clean gone, and | 
| when he; patty 1s;throvghly well Ee 

| them 


——__— 


þ, 
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and it- ſhall'bfing it to ſmoorhneſs and 
colour, as it was before; in any wiſe 
keep not the throat nor face too har, - 


Toary upthe $ mall Packer 


X : 

Take half a pint of new Cream, and as 
much Saffron as will make it of a deep 
Saffron colour, and boil together balf a 


warm ſome of the Oyntment in a Saw- 
cer., and anaint them with a feather 
twice a day ill they be dryed up. . 


Dr. Eagleſtcnes Cure for the Small. Pocks 
- or: Meaſles, 


Take a quart of Ale' or Bzer, and 


| | 36 The Prarle of Prattice, Choice” | | 


chem rake the broath of lean powdered | 
Beef, and mingle it with whice Wine,and | 
ſo let them waſh their. Face therewith, |- 


| quarter of an hour, and keep ir in a glaſs, |. 
and when the Pocks begin to wheal ,|. 


o00d handful of Fennel, and fx or ſeven 


ſeethe ic in a skillet, and pur thereto a | 


Figs: ſcraped, and cut it inpleces , two: 
oood ſpoonfuls of Aniſeeds, anda litcle 
Saffron, . put all cheſe to the drink, and 
let them ſeethe together -tilt che: hquor 


| 


—__ 


be more then half 'confumed, an4in > | 
| | ſee-4 
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\ſeething ſcum it clean, and ſtrain it into 


. hd —_ EL — ad 4 
Lo Py 


- 


2 baſon, and when it is cold, make a Poſ- 
ſer of the ſame drink, and uſe to drink 
chis ofcen-warm, and it will cauſe the diſ- 
eaſeto come fotth. 


_ A moſt excellent Medicine that the Small 
Packs be not ſeen in the Face, 


When the ſmalleſt Pocks are cleanty | 
come forth, and that they begin to dry, 
rake Sperna Ceti, and warm it in a Saw- 
cer, and with a feather anoint all the 
| places ofcentimes in the day, as often as 
it dryeth up, that no point of thz Packs 
-or any other ſpot ſhall be ſeen, | 


To keep the $mall Pocks out of the Throat, | 


| 


i 


Take a little Saffron, and dry it by- 
the fire, beat it into powder, and ſo boil 
ic wich-a lictle Milk, and drink thereof 
morning and evening, and itis excellent 
botle to- keep them our of the Throar, | 
and to bring them kindly our, that they 
ye not within the body to endanger 
(nems 82 
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| the Lard into another diſh of fair wa-j 


{cer in like ſort three times, with red 


1; Oyntment for the Small Packs when 
they begin to change at top, and to 
prevent Roles, Proved, 


Take a piece of fat ruſty Bacon, and 
ſcrape away the outſide very pure, then 
tie it up to a ſpit, and ſera pewter baſon 
with fair water underneath the ſame, 
and let the Bacon drop therein, and 
when th2 fart of it is dropped away, 
then with a ſpoon beat that and the 
Water together a quarter of an hour, 
then ler ir and ill ir be rhronght7 : 

| 


cold;, then put the water our, and put 
ter, ſo doing for four times , then af- 


Roſe-water, then putting the water | 
from ir, being throughly cleared from the | 
ſalc,pur it up in a-Gallipot,when you will 
uſe ic melc ir,and with a feather anointthe 


Face day and night, once ina quarter of | 


an hour, till thz Scabs bz Uean off,ind af- | 
terwards as long as thzre remaineth any 
ſcurte, : TE. 


To 
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To take the Small Pocks ont of the Eyes. 


Take a blade or two of the biggeſt | - 
Saffran, and put.thar and womans milk 
together, and-fo ler it he half an hour, 
and then wich a feather anoint every 
quarter of an hour the out and inner 
des of che Eye-lids round abour as long 
as it is thought any Pocks -will come. 
out; this will preſerve the Eyes from all | 
danger : uſe the like to the Noſtrils, that 
the breath be not Ropped. 


An excellent one for the Small Pocks when | 
they have appeared and the party 
taken Cald, Proved, 


Take a good :handful of Cammomil, 
and not the flowers but the leaves:, 
then ſeerhe the ſame, and make Poſſet 
arinkthereof, and let ic taſte very ſtrong | 
of the cammomil, but take the curd away, |- 
then drink a good draught thereof very | 
hot four or five times, or as aften as need 
requireth, untill the Pocks appear again; 
this 'is alfo very excellent” to ſtay any. 
looſeneſs in the body ;; if ir ſhould be too 
bitter, you:may put a little ſugar in ic, 

A 


pn TOY — 
w_ CEN 2 _ as A S 
# 1 - 'T 


—. - ht | i. a] —_— ” ”T 


te. ed een ad 


—————_— — 
I40 The Prarle of Praftice, (heice . |. 


|of thoſe two, pur ſo much Saffron, bur 


| yellow , give thereof a good draught 


w_ 


”_ 


Take of diſtilled Taragon-water eight 
fpoonfuls, and put thereto fix” grains 
of Bezar or Unicorns horn, or for want 


the other is the better : let it bz warm, 
double the portion as you ſee cauſe, ta- 
king nothing an hour before, nor an hour 
after, 


eAnther of the ſame,and to preſerve from 
being infetted. 


Take a quart of new Milk, put thereto 
half a penniworth of Engliſh Saffron 
powdered, boil it till it be firong and 


warm in the morning faſting ; take it 
evety nine dayes three mornings rg 
ther, mixed wich Ivory and Harts-horn, 
ofeach a ſmall ſpooniul. Uſe it as long | 
as you fear infection. | 


Dy. Stevens for the Gout, proved... 


A Medicine to drive out the Small Pocks. F 


of 


Take two pound of Virgins Wax, 


— — 
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.\ſuer rwo ounces, of Neats-foot Oyl two 


[of Dragon-water half an ounce, as much 


{flower, and ſome white, and alſo take 


of Bores greaſe halfan ounce, of Sheeps 


ounces,of Plantane and Roſe-water each 
erwo drams, of Spike-water one dram , 


of Borage-warter, and Dr. Stevens water , 
two Nutmegs, twelve Cloves, and 
ſome Mace of the beſt, bear them ſmall 
cogether, and put theminto a pot, and 
boil it over a ſoft fire, untill it become 
a Salve ; then chafe the place where the 
$: is grieved as hot as he may ſuffer , 
nd then ſpread it on a fine linen cloth, |. 
and lay it upon the place fix or eight 
dayes. 


The Connteſ, S of Mounteagles excellent 
Medicine for the Cramp, proved, 


Take a handful of thz Hearb called 
Perriwinkle, ſome of tt 'bearerh a blew 


a 200d handful of Roſemary cops, put 
them into a Pewter-diſh, and ſer them 


upon coals, dry them and turn them 
very ofcen, and when they are very hot, 


| 


lay them upon” the place thar is ſo 
taken with the Cramp, and binde a' 
cloth upon them, when you goto bed, 
and; 
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A P Ui et-drink, for one that 15 Heart- ſock 


| gether ; and drink thereof firſt and laſt as! 
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to remove it thence, though ir be 
the Plague, 


Take Ale and make Poſletedrink there- 
of, and clarifie 1t, then take Pimpernel, . 
and ſeeche in ic till ic be irong of it, and 
drink ofcen thereof, , 


R emedies againſt the Falling-ſickneſs, 


it with Wine, it helpeth that diſeaſe : ſo 
do Ravens Eggs. taken wich the juyce 


oC. 


To avoid Phleagm, 


Take clarified Pofſet-drink, and pur | 
thereto ſweet Butcer,the yolk of an Egge, 
and a lutle ſmall Ginger, Hyſop, red 
' Mints and Sugar, let theſe ſeethe all to- 


warm as you can ſuffer it, 


and this will help you, take it in the mor-|. 
{ ning,and lay freſh atnight, 


Take Powder of Harts-horn, drink 


of wilde Rue, and the juyce of Miilee |. 
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A very good means to ſtay a Looſeneſs that | 
happeneth in Child-bed, _ 


Firſt in the water you mean to uſe, | - 
quench a gad of Steel ſundry times, 
then take the inward barks of the Sloe , 
of the Brambles, and of the young Oak, 
of each a like quantity, and fo much as 
will ſuffice according to the liquor you 
incend to make ; if you uſe three pints | 
of water, a pretty handful of each bark | 
will ſerve finely ſcraped; when Ley | 
are well boiled , that one pint is wa- 
ted, Rrain your liquor, and make It in- 


iro Almond Milk, with unblanched 


Almonds finely grown, then with well 
boiled Ivy thicken your Milk, and 
other Rice broth, and ſeaſon it with 
Sugar and Cinnamon finely beaten, ler 
the party forbear drink as much as | 
may be, and eat thereof once in two 


| or three hours, a little at once, as her 


ſtomach will ſerve. If ſhe have any gripe 
in her Belly, 1 with this to be uſed, 
"Which 1 know to be ſingular good for 
any (toppage by ſudden cold in Childe- 
bed. Gather a great deal of Cammo- 


mil, and heat it well between two 
TS Char- 
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Chargers upon a Chafing-diſh of Coals, 
| and when the moiſture of the Heard is 
ſomewhat ſpent, ſtrew 'in a handfull 


of bruiſed Cummin-ſeed, and ſprinkle | 


it now and then with a liccke Malmſey , 


and ſo being alittle dryiſh, pu it into a|- 
elly, as hot |- 


thin bag,and apply it ro the 
as may be ſuffered, and as it cooleth 
warm it again, till ſhe have eaſe: inſtead 
of Malmſey you may uſe Muſcadine, This 
hath been many times proved, - 


- 


For a Knick or Bruiſe mthe Face, 


Take a piece of brown paper, and wet | 


ic in Beer, and lay it where the knock 1s, 
and as it beginneth to dry, lay on freſh a 
200d while together, 


o 


For 4 Wen, 


Take Stone Lime and put ut into wa-: 


ter till it have done boiling, then take 
2 quantify of it, and mixe it with ſome 
| barrel Soap, laying them both 'on a 


cloth, letir be applyed roit, andic will | 


eat away the Wen, 


For 
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| Mr. Porter (hyrargeon, Hu Cure for a | 
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_ Aanthatubwſten, | 
Take the roots of bake Fern, and 
the roots of Elecampane, of each a like 
quantity , Waſn and 'pare them «clean, 
cut them as ſmall as you can, and lamp 
chem in a Morter as fine' as you can, 
and temper ir with Oyl of Bay, and 
two ſpoonfuls of Oyl of Exceter, and 
when you have made the Salve, ſpread 


|it upon his Cod to his Belly, and lay | 


the Plaiſter upon the hole, and remove 
itevery two dayes, and then uſe another 
ſrace of ten dayes, you muſt uſe another 
Salve or Plaiſter as followeth. © Take a 
quarter of a pound of _ andthe 


| white of three or four Eggs, and remper 


"oY 
them together ; and when they are wel 


tempered, put in two ſpoonfuls of Peſ- 


| colinum, temper all theſe together, and 


uſe the ſame as you did the former ſalve ; 


when you take off the Plaiſter, you. mutt |. 


F| lay fine clothes under the bolſter of the | 


Truſs,uncill you think the skin be g'own. 


A Medicine to aeftro) Warts, 


Take Radiſh root, and ſhred ic thin, 
= | We” | and 
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ſalc upen it, and coyer it with another 
diſh, and ſhake the lices up and 'down, 
and then take a piecethereof,and rub the 
Warts therewith, then throw away that, 
wy uſe another ſo three or four times in 
a day. . 


'To take away Corns, 
Take Hogs Greaſe that is not..tryed , 


upon a piece of whice Cotton on the 
rugged fide, and binde 1c on the Corns, 


" wearthemaway, 7 1 


drefſing it once or ticea day, and ic-will 


To taht away Freckles or Morphew. 


one ſpoonful of the Qylof Tartar, mingle 
chem * together, and. waſh the .places 
where the Freckles be, and let ir.dry. of it 
ſelf,-it will clear the skin, and takeaway 
all foul ſpots, _ fs 


* 
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and put it in a pewter diſh, and caſt | 


' and bear ic with a Peftle, and ſpread ir}. 


"Take four ſpoonfuls. of Hay dew... and | i 


WET 


| | | The Lady.Nevil for a ſore breaft, by cold - 
; or feftering of Milk, . © | 
e His ow. of | 

, Take of Beans and Linſeed,of each'one | 

n| || | little handful, dry them and bear them to 


powder, then take a-quantity of Milk , 
and the Yolks oftwo new laid Eggs, 
and boil them together, then pur in the 
powder of Beans and Linſeed, and boil 
,| | | ittoa Poulteſs, and-lay ir to the breaſt as 
it | | hot as may be endured, and it will both 
he| | |draw and heal it; dreſs it twice- in a 
day. 


| F | Dr, Soper his Water for a fore Eye, or any 
Defett or Decay mn the Sight 


8] Takeof red, or rather of white Roſe- 
nd |} | water half a pint ; Lapis Celaminaris 
ole| | | half an Qunce, . Lapis Lucius as much, 
ces| il | bear them both to powder, and finely 
| ſearſe them, the dropping of Dale;/Rhe- 


ſpoonful, mixe whole Cloves, Plantain- 
water half a quarter of a pint, of: the 
Drugs of Aloes as much as a Walnut 
T he | |beaten to powdet', and finely ſearfed , 
ſhake them very well together half an 

F La: - na 
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vay| El {niſh Wine half a _pinr, - Honey half a| 4 
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| ty. four hours before you begin to uſe 
\'ir,ftop it cloſe, and it will be good a year, 
when'you uſe it, you muſt put in a drop 
with:a quil into the corner of the eye, and 
let the' party lean back a quarter of an 
our; uſe ir morning and evening, 


came by ſome blow; though a quarter 
of a year ſince, 


| ken, and a drop or two of Life Honey, 
mingle them together in a Sawcer on a 
few Embers, and drop it three 'or four 
times a day into the Eye. 


I 
— 
” 


1 


hour or more, then let chem Rand twen- | 


To take a white 5hin from the Eye that 


Take the gall of a whice Cock Chic-| 


| For breaking aut of youg Childrens. Heads, 
|: Take Butter and Salt, and fry it toge- 
anoihr cheir head, Orelſe rake pure Sal- 


let OQyl and Vinegar, and bear them to- 
oether; anoint the place morning and 


bloud; 


3 


evenin? till ic be . whole. Whey made} 
with 'Agrinony - and” 'Scabious , - and] 
Wormwaod, 1s excellent to clear the 


WE 


| 


| 


ther. tal ir be-black, -and when tr is cold,| 


l 
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*| you. 


| lime rhree liccle handfuls, of Water- | 


|themvery clean, and ſtamp them, and | 


 [g0od' draught in the morning, faſting an 


[uſe after i: the berter, it is needful to | 


An excellent Medicine for a Scald,or 
-- | Barn newly done, 


Take Horſe-dung newly made, or as 
new as you can get, and (irain it through- 
athin old cloth, and thezewith anoint 
the place twe or three times a day, and: 
every time dip the cloth-in the-Hotſe- 
dung, ſo ftrainir, and binde it to the 
Sore all day and. Night, ic will cure 


The Connteſs of Arundels Drink. for 
Wh: 1 es 

Take of Fumitory and Scurvy-eraſs, 
that which grows by the Sea fide, of ; 


each twelve little handfuls, of Brook- 


Creſſes ſix /lictle handfuls, waſh and dry 


nang them in three gallons of ſtrong | 
Beer or Ale, when it ts ſtale, drink a | 


hour afrer, another an, hour before din- 
ner, and another half an hour before 
you go tobed : the more exerciſe you 


EY 
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'be well purged, before you take this 
Crink or any other, uſe it three weeks or 
a moneth together, if you cannot hay: 
| green Fumitory, uſe dry, 


_ 


{ Paracelſus hu Plater called Emplaſitum 
Fodicatonum Paracel, good for many 
Diſeaſes herew mentioned, Tranſlaied 

owt of Latine into Engliſh, - 


lay , Galbanum, Opoponax, of each 
one dram, Ammoniacum, and Bedelli- 
um, -of each two..drams:, let.them be 


| ea:then pot leaded or glazed , pouring 
. | upon the ſame yery good... Vinegar of 

Wine, and let them ſo Remain a day 

and night, chen boil them in the ſame 
| Vinegar upon a' great fire, that the 
Gums may melt, and when they be 
 throughly melted , raur our' the ſame 
hot into a bag,wring or preſs the ſame, 


che drezs, which dregs muſt be cafi 


be waſted, and utterly eyaporared; 
in the boiling you mult continually 
J a 


4 


A-== 4 - w 


—_— . 
—_ 


\ Take of the four Gums, that is to| 


beaten very ſmall, and put themin an || 
y P | 


; that they 'may be well cleanſed from. 


| away, take the ſaid Liquor ſo ftrained| 
{ out, and ler it boil till the Vinegar, 
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Gir 16 without ceafing, left the Gums | 
be burned, keep this very clean and co-| * 
vered , that nothing fall into'it, then 
take Oyl-Olive two pound , new Wax 
- [half a pound, and let them be put in- 
roan earthen pot, well leaded or glazed 
of a ſufficient bigneſs, ſet the ſame on'a}] 
fire of coals, and let them melt at leiſure, 
at the length pur into-3t a'pound and half | 
of Lirthargte bocern into very fine pow- 

der; flicring ir: continually with*a- tick 
or Spatula by little and little ,-uncill ie 
b: throughly mixctogether, and the mat- 
Ps be a tawny: colour ;- afterwards take ; 


A the-aforeſaid Gums that were firſt boil- 
7ed, and put the quantity of a Nut into 
the faid” matter, and ſo*-by little | and 
\lircle at feveral times , pur into it ſnch- 
like quantity of the Gums at each tive, 
till the Gums. be all put in}, and mixe | 
well wich the other things, and melted. |: 
And you muſt take heed wichall; 1:lt the |- 
matter be' overmuch. heated; and boil 
over and rur into the fire, for it 1s very 
hot of : ic ſelf ; afterwards put in the 
/things' following into 1t, of the two | 
«| Kindes of Ariſtolichiz rotunda , Cala- | 
-}minaris, Myrrhe and Frankincenſe, of | 

each one'dram; beat them into fine\ pow- | - 
FO. I 4. der, 
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der, that are to be made inco powcer, 
1 and put them into the ſaid- matter, and 

peur on it one dram of Oyl of Bays, and 
put therein laſily. four drams-!of white 
Turpencine, boul them and ſlirchent a- 
' bout continually with careful diligence, 
and when you will know whether ic be 
ſuſhciently ſodden, put a lictle threof in- 
co cold water,and ifit be not fo ſoft that 
j it cleaye to your fingers, it-is well, orher- | 
wiſe it muſt boil longer, then take ic from 
the fire, and pour it into a baſon full of 
water, and when it is well cooled, that 
{| you may handle it,anoint your hand with" 


| in a cleanſed veſſel, it will laſt aboye fifty 
years, and be then as good as at the firſt” 


N 


| day It was made, 


Th? Vertues of the Emplarfter out of | 
Paracelſus. | 


It is good for old or new Sores, [ic 
dryeth, cleanſeth , and breedeth good 


Oylof Cammomil or.Roſes,and:knead it 
well three or four hours, and ſo layit. up |* 


ae(b, ic confirmerh and :comforteth , it | 
hzaleth morein a-week, then any other, 
in a month, it will not ſuffer any Sore to 


fleſh ro: grow, for finnews cut, bruiſed 


putrefie or corrupt, or any dead or evil] 


Or 


———_— 


[ 


: 


_ _ : a — ne . te et 3X as Wa b 4a Se es * 
NE a ha oy . : Be A aL. ; ” , - , 
Oy = 6th lh h : + - 


Phyſical and Chirurgical Receipts. 15 o\ 


-—- 


er pricked with a Thorn or otherwiſe, 
it is molt excellent; it draweth ofit of 
Wounds Iron, 'Wood or Lead, and o- 
ther the biting of venemous Beats ;- 1c | 
cauſech all kind of Impoſthumes or |. 
Bites to ripen, ific be laid thereon; and 
it is moſt excellent againſt the Canker | 
and Fiſtula, the Shingles ot Saint- An- 
chonies fire ; and alſo a: ſoveraign and 
ſceedy help again all paines,'to alſwage |: 
all aches, and for all kinde of wounds , |. 
alſo 1' Thomas: Potter have Tound often | 
experience, It 1s ſingular and: fpecial 
help for bones out of joynt, by laying 
one or two plaiſters;or three atthe moſt : 
| have healed in fourteen-dayes Arm: 
out- of joynt, ſo that thoſe parries have 
ſaid they have had no pain not weaknels | 
after, Alſo for thruſts you muſt- nor | 


{pluckt our, but if it finde none, it will 


rent them, . unleſſe they matter be- 
fore you come to” them , but onely 1:y 
of this over it, . and two plaifters is com-1i 
monly ſufficient to heal ir, or any. oth2r| 

ſore or ſwelling , bur if dead fleſh bel 
in.a ſore before this Phaifter be laid or, 
ic will not deftroy-it , but- ir muſt be| 


On rn 
ee Mi 4 


ſuffer none to breed; When you lay up | 
this Plaiſter, . put ic: in» oyled-*paper* or. 


I I—_ 
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| Oyled leather, or both, icwill keep ic 


I icin Milk; then take that from whence 


| | .For the butiug of a Snake; 


it will help it, 


— 


che better for over. much drying, and 
you muſt lay ic out of the Sun and 
Winde. ; , 


For the biting of a mad Dog, or ſting- 
mg of an Adder. | 


Take a handful or more of Hazle- 
Nuts, a quatter as much of Rue, with a 
Clove of Garlick, fiamp all theſe roge- 
ther, then take the juyce, and put a lit- | 
tle Treacle toit, andifirbea man thu 
is ung of butted, give it him to drink in 
Beer, or Wine,or Ale ; bur if a-dog, give 


the juyce came, and binde-ir to the place 
which was bit or ſtung, 


that 15 bitten. 


þ 


| StamnpGarlick, and lay itto the place | 
1 'Þ 


| Dr.Lukeners, For ove flung with praſps. | 


Mike a little Plaiſter of Treacle, and | 
| lay 4c upon the'place that ts ſolung , and| 


bes rnks FOY F 


<a 


. . Agaue,Worms,or Spleen, 


Take the fineſt common Wormwood, 


blades and all,Pearch Leaves, Herbgrace, 


of Buarcows greaſe, and ſtamp all in a 


nine dayes ina Sellar, or low -place ill 


break them all together, and -pur- the 


oft fire, and lerthem boil a good hour , 
then (train them through a clean cloth 


for a precious Oyntment-: ie will laſt a 
yexr well'; when you uſe ir, you muſt 
warm it,andanoint'the belly of che Pati 


Mittreſs Joyce, Widows - 


er Oynrmeut for a great or hard Belly,by | 


Garden Tanſey, Featherftew, Lavender, . 
Cotten, Souther - wood , Unfert Leeks | 


of each ons little handful , .waſh them | 
and dry them, then take a 'g00d pound | 


wooden diſh, then ſer them eight - or | 


in -an earthen por, and ſer them on a | 
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(hoy Dave a Hoar all over them, then |. 


into a Gallipot-or Glaſs, and ſo keep it |} 


j 
$ 


ent morning and evening. .. Proved by} - 
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The old Lady of Oxfords Oyl' of Excefter: 
which us good for al manner of cold Gonts, 

| Sciatica , and all manner of Aches in| 
the Fleſh axd Bones, and alſo for Brui- | 
ſes, proved, 


Take one pound of Cowſltp-flowers , | 
picked our of their caſes, gathered' in| | 
. {| April on a fair day when the Dew is| Þ | 
*  {] gone, andſoule themin Opl-Olive,. ſo] 
' {muchas will cover thzm, ler them lie in| 
{ic till Jane in» a olaſs, then take Cala-| 
' mint, Hearb John, Sage, Aprimony,| 
:Southern-wood, Pellitory of Spain, Roſe- | 
| mary, Wormwood, Perntroyalt, La- 
& | vender;Cammomi|, Hirſe, Eawzel:leaves, | 
- fflowerof Enllies, Pellito:y and Fea-| 
| therfew, the: tenderneſs of che Ivy and] 
| Rroemflowers, of each one little hand- | 
-{ul ; Ramp them altogether well; and[ | 
then infuſe them in Whice - wine, ſo 


OI 


that they- may. be covered all over there-| 
in, ſ6 ler: them remairy fourteen hours | 
' of ifteen,then put. them in. Oyl-Olive , | 
*0 that the liquor may near ſwim ; ſo 
| boilic together upon-a loft: fire, and fir| 

ic well til che rawnefs and wetneſs of | 

the Oyl be gone, thenftrain- it (chrough | 
|  : 
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a Canvas cloth inco /a' pewter diſh, or 
and uſe ir'for a ſingular good Oyntment, 


any pieces inthe pars which the ſaid Oyl 
is boiled in; it will run.our,after the hearbs 
are once hot, ic muſt be continually ſtir- 


Egg will abide withour breaking. 


þd 


and Aches, Approved. 


- ; 4 Sg 

fuls, red Bramble leaves one little band- 
ful:, this : Bramble  beareth bur three 
leaves:rogether, and grometh low on the 


a' piece of unwaſhed: Butter, ' and pound 
tha Hearbs aſoreſaid with two: or three- 
| Cloves, and then: boil rhemin Butter, 


| with a hittle piece of Wax, and being 
melred together, makea Sear-cloth} with 
ic; -Alſo. take: Oyb of Broom,. bramble- 
and butter, and remper it: with-a litthe A- 
qua vite ;1t 15 good againſt Aches, tobe : 


ning, but not at night. 


: olaſs, for-earth.or wood will not hold ic 3.1. 


and above all other approved, if-there be | 


red on a very little fire,no more then any |. * * 


Tomake 4 Sear-cloth againſt Swelliugs: 


. 
T—_ 
_” » 


Take Bloom:flowers two little hand- X 
oround, take ir:off on the. middle leaf, | 


[and ftrain1t, and take- a piece: thereof, | 


uſed and rubbed on the:aches. in the mor- | 


td T's —_ 
- 


> 


The 
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The Ld) Leonards grees O7ntment. 


- Take red Sage leaves,and Rue of each 
one pound, the youngeſt Bay leaves and 
Wormwoed, of each half a pound, ga- 
ther theſc: in the heat of the. day, pick | 
chem, waſh thzm not,.cur th2m ſmall, 
and bear: them .long' ina: fair Mortar, | 
then take half a pound of Sheeps Suer 
hot from the Shzep, -mince' ic ſmall and | 
put ictothe hearbs, beat ic together till | 
it 1s all of one colour, then pur all into a 
clean. bowl, pur toita pottte of che. belt 


| becomea like ſoft,then putir into an ear- 
then. pot well ſtopt for: eight dayes, then 


coft four drams of Oyl of Spike, when ic 
ts balf ſodden ; being Todden, grain it | 
through a clean Canvas into clean Galli- 

| your Roptcloſe with Parchmentand dou- | 


chereon it is better. : this is-made:only.in, 
 May,and will laſt many. years being cloſe 
j opt, and cool kept;.. | 


——_——— 
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py 


Oyl Olive, work all theſe-well unrill all | 


with a ſofcfire ſeerhe it in-a fair pan, pur | 


le Sheeps lzather, anoint the place grie- | 

_ | ved therewith, rabbing ic-every-day- b=- |. 
| fore you leave it, if you puta clean war 1 | * 
cloth afteryou have anoinced the place | 
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The Lady Smiths Remedy to bring a young 
: Childe when ut 6 born. 


Fake a little Coventry Blew. Thred, 
burn it, and hold it to the Childes Noſe, 
that the ſmoak may go up, 
Tobring away the A frer-burthen, although I 

a day or two after the Delivery, 


Take Rie, and crede it as you do }. 
Wheat for Furmity, and make a-Caudle | | 
of ir, ſo let her drink a good draught | 
once or twice, This is proved © 


For one bound i body, though a_WWo- 
man with Childe, 


Take apint of White wine, a qui 
ter of a pint of Damask Roſe-water, 
twenty -Damask Prunes , forty - Raiſins: 
of the Sun ſtoned, a. little whole Mace, 
and a few Anniſeeds tied in a cloth : ler | 
ul theſe boil leaſurely rogether, and pur.| 
thereto either Sugarcandy or fine ſu- þ 


—_ 4 


take our a little of ir,and ſtrainic through} 


þ- 


a fine cloth with a little 'Manna, and put | 


{into the ſyrup, and let is fimper toge- 


ther | 


» - w—_C OS 
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gar, and when it is boiled to. a ſyrup, | - 


ys * 
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I 


glaſs, it will keep good a good while, 
as half a year; and when" you have oc- 


' the ſaid Prunes, and two or three Rai- 
fins, and eat them inthe merning faft- 
ing, and take a ſpoonful alſo of the ſaid 
Syrup faſting ewo or three: hours after. 
the ſame, | | 


Dr. Atkinſons Ghſter for ppinde. 


 |leaves, Bert leaves, Bean and French 
Birley one little handful, of Fennel- 
ſeedand Anniſeed each two \, oonfuls ; 
boil all theſe cogether with-a Rack of 
Murcon,till the fleſh be very tende:;then: 
eFke a pint of the farreſt liquor trained 
and put into ittwo dratns of the Oyl of 
Rue, .or Oyl of Cammomil, and for 
want thereof a little diſh Butcer melted; 
two drams of coule Sugar, and: one. or 
two yolks of Egos.. 


To bring away a dead chila;or afterburdes 


Take Saffron, Mace and Cinnamon, 
{beat-them to powder, and ſearce them, 


cafion to uſe ir, you mult. take one of | 


Take: Cammomil, Mallows, Violet| 


het 


| 


| 


4 
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A 


\ 


and}. 
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'thera good while, then pur it into a|- 
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| and rake of the powder. a juſt quantity, 


| hours together ,on. a very gentle: fire, 


|of Syrup of_Rhubatb, three ſcoonfuls of | 


zive as much as will lie upon the point 
of a knife' it Ale, Beer, or one ſpoonful | 
of what they belt like, 
A gentle Purge which taketh away a Ter-| 
tian A gue, being giventhe fourth 
Fit; Proved. 


Take a dram;;of Rhubaib, and infuſe | 
icin Succory-Water fix {poonfuls, three | 


chen ſtrain ic, and ,put it in; half;a 'dian 


| Syrup! of Roſes, and a ſpoonfulof Cinna- 
mon- water, take--tins. falting' after the } 
fourth fir when they are not fick ; if this 
be roo weak to purge a ſtrong bady, | 
add thereuntotwo or three drams of the 


leaves of Sena, with a few. Fennil-ſeed to 


quicken it more, if it be alwayes made | 
| with this addition,' it 1s the berter. 


The Lady Gorings Water for as Apgue, 
Sickneſs, or foulneſs, i the Stomach, 
and to purge the Blood, | 


' Fake the Dung of a Stone-horſe that 
is kept in the ſtable, when it is new made, 
mingle ic well with Beer -and a httle 


a Arabs « 


Ginger, 


— 
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ts ee a a 


it be like. an Oyntment ; keep tr for your 
| ITIAEE the fore twice a day with It, 


| till it be ſomerhing ſtrong of it, beit.al- | 


jchem together in a elafs bortle, and 


| Ginger, anda g50d quantity: of Treacle, | 


and « duinl ic in at otdinary fall ; give of 
| this a pretcy draught to. drinks ©. i 


The L1dy Gotings Remed) for 4 
Burn or "Scald, 


Take Hogs Fat or Seam made of it, 
melt. ic, bur let irnor boil, put into irthe 


white ofa new laid Eze'or'two well bea- 
ten, and ſtir ir continually on Embers,rill | 


| The Lady Gorings Reinedy for a | g 


Boil running-water with Liquoiſh , 
ſo mit a Pippin or two, when it is boil 
ed, put in alſo ſome brown Sugarcandy, 
drink of it eyery morning faſting a pretty 
drauphr. 

For Deafneſs. Proved. 
Take Linfeed Oyl and Aque vite ſake 


ſet it in the Sun a moneth: or five 'weeks, 


| 


ſharp Urine. 1 


REIT uz. + ſhake 


—_— 


Y | | Phyſical and C 
| on—_ 3 : — 
-|ſhake1t well every day, and when you 


Fy 


md ©+a4 n 
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birur gi6al Receipts. 


uſs it, put a lictle into the ear, and opit. 


with alictle black Wool, _ re end 


An Approved Receipt to flop Bleeding at 
the Noſe, Wound or Cut i man or beaſt, 


Take the flax of a Hare, the Moſs of 
an Aſh-tfee, and. powder of Bole-armo- 
niack, chop them together,and wer chem 
4 litrle with fair water, and pit It into 
the Noſtril that bleeds, and fiir it not 
inewenty four hours ; ific be of a cut or 


pieces of looſe fleſh or skin that hangs ,- 


blood will not ay then lay the aforeſaid 
Medicine to ir, and ftirithor in rventy | 
four hours, 


T he Lady Nevils Remed ly for the Stone, 


Take the hearb Aurea, or Gold Wire, 
dry it and keep ir all the year, and every 
Full of the Moon take a ſpoonful of 
the powder in fix ſpoonfuls of Milk, 
and water, and one of white Wane, or 
you may take 1t in Plantain-water, or 


\ TW ww 


if there be, clip x away; -or elſe the | 


163) _ 


wound, look firlt if there be' no little | 


t 


Vervin-water, or any that is. good for | 


the 


4 — 


——} 
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the Stone, ic 13 alſo good ro take ic inthe |. 


m— 


| fits 


The Lady Mildmayes Drink. for 
- Cough or Cold, 


Take of Liquoriſh ſcraped and liced, 
of Annmiſeeds rubbed and bruiſed, of Rai- 
' {fins of the Sun ſtoned, of Figs ſliced, of 
Hyſop tops, of each one liccle handful, 
and a great handful of Coltsfoor ; boil 
all theſe in a gallon of running. water, 
until two or three parts be conſumed, 


the morning faſting, at four a clock in the 
afternoon, and when you go to bed four 
{poonfuls at atinſe warm. 


Mrs, Chaunce, her Receit for the Spleen, 
and Melancholy, the Preparative, 


Take of the roots of Parſley, Fennil, 


———_— 


the ſeeds of Fennil, Anniſe and Caroway, 
of each adram and half, of the bark 6f 
Capers and Tamatisk, of each an' ounce 


then ſtrain ir, and (tir it in three' or four | 
good ſpoonfuls: of Honey, rake this in | 


Bruſcus, Sparagus, of each four ounces, , 


and half, of the leaves of Mngwort, Bo- | 


p—— — — 


"WS Bueloſs of each-one little SG p 


—_— —_— 


— 
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_ 


|three pints of Conduic-water, cill half 


| morning faſting 6x ounces, and as much 


aw 7 
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| of Cerrach and Ditamum each one lit-| 


tle handful ; boil all theſe things in 


thereof be conſumed, then ſtrain ir, and 
cur tO 1t Syrup of Harts-tongne, and Sy- 
rup of Succory, and Rhubarbin powder, 
or ſliced each four ounces, then ler it | 
tand all night, and the nexc day clarifie 
it, and after put to it the {pices of Le-| 
tificans Galent, and Diamuſcum- Dul- 
ce, each two ſcruples, take of this in the | 


an hour before” ſupper, take ic thus two; 
dayes together, then take the Puree fol- 


lowing. 


Mrs, Chaunce ber Purge. 


Take of Sena three drams, of Epithi- 
mum and Polypody of the Oak. each 
two drams, of Fennel, Anniſe,and Caro- 
way ſeeds; eacha dram and a half,- Car- | 
dus ſeed two ſcruples ; boil them all in 
[a ſufficient quantity of Conduic - water, | 
untill ir cone to three ounces, then pur | 
to it of Rhubarb a dram and a half, 


infuſed in Succory water, ofth2 Syrup: 
of Auguſtanus, and Syrup of Harts- 
rongue each on? ounce, te make a Pb- 


tion, 


day take one of theſe, and rake it art 
night when you go to bed,, of Diaſcor- 
dium two ſccuples, of Alkerms diffolved 
in Borage-water one dram. | 


3x. Powel, F or the Stone and C holick, | 


Take the quantity of half an Hazle-nut 
| kernel and Michridate,and ſo much black 
Sope, and mixe them together, and rake 
a broad Onion, and cut off the top, and 
make it 'ſomewhat hollow, and put the 
black Sope and Mithridate in it, and co- 
ver it With the piece you cut off, wrap it 
in Paper, and roaſt itin Embers unrill ic 
be very ſoft, then pur it between two li- 
nen cloths warm, and lay to t he Navel 
and pin the clothes upon the back; ſo uſe, 
1ctill you find eaſe, 


Ep '. cure of the Stone, 


Take Arſemart, otherwiſe called red 
Shank, and diftill ir, and take ic in the 
Eveniny when you are watm in bed to 
the quancity of half a cint, and the 
like in the morning a littlz before you 
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tion, and take it chree times, every third | 


| Mr. Rowland Haughtons Recerpe for the | 


cl 


riſe, | 


—_— nal 
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rife. about ſome. four times, 'then cake 
Barberries,and take the outfide Rinde of 
them,and beat them into'very fine pow- 
der, and fake' every-morning and \even- | 
ing,and'drigkeirhera draught of the ſaid} 


| this, and it will Cure You, 


F, or.an'M algis ox icy fallen in rmt0 4 
" #owane. Breaft. N 


the ruſtie(t Bacon-you caw'ger, Smallage, 
Alexander ,' red Cole, Matigolds, with 
black ſeedy of Groundfel,: } Plancane, and 
Sage,of each a'guantity zgut all theſe m a 
Mortar and ftamp: chem I8' ſmall as you 


can, then.:lay:the Salve upon a piece of 


white Leather, and tothe place where 
you would have the Breift break ; 'the 
Plaiſter muſt be ſpread upen the rough 
hide of the Leather, 


ez approved Medicine by the Lady Bray 
forthe A eur falling into any part 
7 RS 
' Take of. Ws ove lictle handfull , 
Smallage and Hemlock of each as much, 
chop th:m ſmall, then amp them and 


. 


bt pur 


be. 


[ 


Warer, :or ſmall :Beer: after 1t'; continue| 


" Teva qua of tone Honey, and] 
t 


| 


. , 
"4 
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boil them a good ſpace, fiirring it Con- 


pur therero 2 quantity of | Batfows |. 
greaſe, and amp them all together, then 


tiaually untillic wax green, then {train | 
it, and-when you uſe thereof, rake: ſome | 


\n 


in a Sawcer, andanoint the place with a 
feather againſt the fire. ; 


- 


3 


| ; 


"The Laay Arundels eſpecial Remeay: for | 


the Stone, Back. ,or Stomach, or to 
make a Woman ( oncerve, © 
Take the roots of Sea: holly (ic grow- 
eth by. the Sea-ſide, . like little trees of 


half a yard long, ' ſome name-them\ Evin-| 
| goes) and nin 1n Syrup; and eac.of 1 | 


in. the mornin faſting, and at four a 


clock in the afternoon, and-before you | 


take it, take ſome gentle Pills, but once 


in the.bezinning. 


| The Lady Dacres Mediains proved, for 


the Stone, and Strangury. 


Tike black Bramble.- berries ' when 


they be red, Ivie-berries, the inner pich 
of Aſhen Keys,  Eglantide - berries, ' rhe 
Nuct Keys, the roots of Filipendula, of 


alt theſe a liccle, Acrons and the __ 
| ON 


OC 


x m—_—_— 


— _-e -. 


- 
of 


Ws. 


[theſe the like quantity of the firſt, and 


| |edin it, make your Poſfet drink with 


der, then rake Cromel-ſeed, Anniſeed, | 


[as as much in quantity as all theſe, and 


of Sloes of each a like quantity, but nor 
ſo much ofeither of theſe as half of any 
of the other, dry all theſe in platters in 
an Oven, till they will be beaten to pow- 


Saxifrage, Alexanders, Parſley, Corian- | 
ders, Fennil-ſeeds, the ſeeds of each of 


dried in like ſort, then beat all together 
in the like fort to fine powder, then take 
Liquoriſh fair ſcraped the beſt 'yau can 


eat ir fine, and mingle it with the pow- 
der, and keep ir cloſe from the wind, and 
ſo uſe it morning and evening with Pol-- 
ſer Ale, with Time of rhe Mount boil- 


White wine, or other drink, and when 
you eat any pottage or other broth, pur 
ſome of the powder in ir 1f you be ſore 
pained, and if you have any Stone, it will 
come away in ſhiver, and If it do ſo; 
when you drink, your water is clear, take 
this drink following, and it will leave no 
corruption or uncleanneſs in the bladder, 


K The | 
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Take Roſemary and Wilde Time , 
and ſeethe them in. running water with 
as much .Sugar as will make it. {weet ;' 
"boil it fram a quart to a pint, uſe. rhe 
quantity of the Hearbs to your difcrett- 
on, ſo that it may ſavour of them well, 
| and uſe, it nine mornings, ſix or ſeven 
{ ſpoonfuls at artime, 


MrEld. trons Medicine for the extremi. 
ty of the ( holick ard Stone, 


{ .;:-Take. Aſhen Keys,,and dry them in an 
} Oven; take-out rhe. Kernels - from the 
j Husks,beat them into powder, and ſearſe 
| them'fine, and keep it ; then take Eglan-j 
tine-ber.ies, dry .and beat them as the 
! other, then take of them with a fea- 
cher,theniſcarſe ir as above, take Houle- 
{leek, dry and ſearſe it as the other, -take 

a liccle quantiry of the -three powders 
| and put them together, taxe Anniſeeds, 
i and Liquoriſh of each a little quantity , 
dry them ſeverally and powder them! 
being fine ſearſed , put them with che 
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| other three powders, a lutle ary 
Or | 
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| thus drink it once 1n fix dayes, or elſe 


|to powder, and mixt with them, andit 
| will be better, 


times a day. 


of both, and rake a ſpoonful of theſe 
ponders or leſs,and-mingle all rogerher,, 
and put into it three or four ſpoonfuls of 
white - Wine or Ale, and drink it in 
the morning, faſting one 'hour afterie : 


when you are grieved ; and you ſhall ne- 
ver find pain of the Cholick-nor Stone. | 
The ſeed of great Nettles muſt be beaten. 


For a Pin or Web in the Eye far gone, 


Take the Marrow of a Gooſe-wing , 
and mingle the powder of Ginger there- 
wich,dreſs the eye therewith two or three 


A Medicme for the Eye Arking, 
Read neſs thereof. 


Take a Vial- olaſs, and filli it fall of fair 
running water, and put into.1t fine San- 
outs Draconis, the quantity of a Haze- 
Nut,ic rl help the Eye. 


K 2 


— 


For ſore eyes that come from hot Humors, 


Take Elder leaves, and chafe between 
your hands, and lay ic to the nape of the 
neck, | | 


For the Piz and Web un the Eye, fout be 
taken before the ſight be quite extindQ, 


Take a little handful of three leayed 
oraſs, that hath the ſign of the Moon 1n 
ic, a$ much roots and leaves of Dahes, 
and ſeven or eight corns of Bay-ſalt, bear 


| through a cloth, and take two new laid 
ji-Eggs,.and beat the whites of chem a 
| good while, then let chem ſtand a quat- 
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all cheſe cogerher, then ftraine them|] 


| ter of an hour, and then take -cff the 
froth clean, and take rhe clear of the | 
whites, as much as the quantiry of the 


| quantity of rwo Hazle Nuts of Engliſh 
Honey and ſtir them together, then let 
the'party be laid upright, and drop three 
drops with a feather into the Eye, and 
lie iff a good while after, this muſt be 
uſed at the leaſt twice a day, 


Juyce of the ſaid heatbs; then take the| 


WE Fol 
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| Dr, Friers excellent Remedy for Heat: and: 


[little handful, of Cinquefoil half a little EY 


| {then letir drop no more;; you may kees 


For red Eyes, Perl, Pinor Web, 


Take Yerjuyce that is made of Grapes, 
and put ic morning and evening into the 
(ore Eyes ; ſome will put a little Salt 
with it, | | 


TP imples.mn the Face, 


Take of Plantain leaves four lictle 
handfuls, and of Mallows or Tanſey one 


handful., and as: much” of Strawber- \ 
ry leaves, there muſt be this quantity: | 
of every ſort ; when they are pickt clean, -| 
then take a pottle of new Milk hot from | 
the Cow, and put it in a fill with che 
ſame heatrbs until ic b2 dropped a quart, 


ita whole year 1n a elaſs, when you uſe it 
weta cloth in ſome of it, and waſh your | | 
face at night going to bed,and ofcen inthe | 
day, the beſt time ro ſtill ic is in May. | 


For Heat or Scurf-m the Face, 


| Take a fint of Cream as thick: as 


[_ 1 
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can be ſcummed,then take of Commomil | 
one little handful,pick, waſh and ſhred it 
very ſmall,then put it intothe cream,and | 
let i boil very ſofdy till ic cones to an | 
| Oyl, never ſtirring ic afrer the putting in 
the heatbs at firſt, bur ſcum it clean when 
; you ſee the Oyl come to the top; therlet | 
1f boil a lictle faſter, and then ftrain it | 
\ch:ough a fine linen cloth, and then. a- | 
'noinr thefacetherewith, 


ef very good Medici for a Tetter.. 


Take red Dock roots, waſh them, | 

{ſerapethem,and curthem into ſhces,and 

| lay them in white- Wine Vinegar a nighe 

or a day, and then uſe it to "the place 

orieved, waſhing the place with the foot, 
| and the hquor many times. 


_— yy — 


To 5kin the rawneſs of a Womans Nupple. 
| Take a Deers foot, and take the mar- 

| row thereof, 7 anoint the nipple there- 
| with, 


= 


:; 


To dry np Milk w a Womans Breaſt . 


| Take a quantity of Aquz vire, and a | 
quan- 


wilt 
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quantity of ſyeet Butter, melt and tems | 
per. them together, and anoint the Brea | 
therewith, laying a brown paper be- 
twixt them, and ſo do as often as the | 
paper dryeth , tillthe Milk be dryed up : 


| the Breaſt, 


[it will cleave faſt. 


[into the juyce of Valerian Raped and 


| together till ic cone to be as Butcer ; 


this is alſo good to keep the Ague out of | 


To make # woman have a Nipple that hath | 
none, and would £ wve ſuck, | 


Take a Wicker Bottle that hath a lite 
tle mouth, and fill ir fulll'of hor water, | 
and top it cloſe till the bottle be through | 
hot, then let out the water, and ſer the | 
mouth of the bottle cloſe to the: Nipple ; | 
as long as there is any heat in the bottle | 


To heal the Nipple of a Womans Breaſt, | 


Take a quantity of Cream, and pur it | 


rainzd, andas much of thz juyce of ſea- 
oreen uſed in like ſort, boil all theſe 


then take 1t, and put 1t into a box, and 
anoint.the Nipple therewith three or 


en TE EY WIFE. y 
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four times a day, and lay a Walnut ſhell, | 
K 4 or {; 
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keep he clothes from it tillit be whole, 
or elſe make a Poſſert Ale of Alom, and, 
lay the curd tothe Nipple warm, till che 
| child doth ſuck, and —_ lay-on.again.. 


4 HMedicine for Worms in Joung Child: en, 


; Take a plaifter of white Leather ot. 
| brown paper, and ſpreadir with Honzy, 
warm ita little againſt the fire, bur firlt 
Arew ſome of the beſt Aloes Succotrine 
thereon, then lay it all over the Sto- 
mach of the child warm, the like plaiſter 
is cobe laid on the childes Navil ac the 


| leather. 


' 


; Or or ſome other hollow thing over it to. 


ſame time ; if yon. have no Honey, mix |. 
| the juyce of Plantain and ay it 0n- the 


| Dr, Folters I»fu/ion purging Choler, 
Take Damask Roſes two ounces, of 
'Spikenard one ſcruple, of Orcin one 


ſcruple, cut all mall,and inſuſe in a quart 
of clarified whey all nighr, inthe morn- 


ing ſtraih-gently, and put fo 1t one qunce 
"of Syrup of Roſes, or Syrup of Violets. 


—— 


| 
| 


| Rhubarb two drams and. a half, of 


-" De 


Ji 
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Take Fumitory, -Epithymum, flowers 
or leaves of Borage and Bugloſs, of each 
a-g00d half handful, Polypody - of the 
Oak one ounce, Sena halt an ounce, Fen- 
nil-ſeed rwo drams, -Whey three pints ; 


adde two ounces of Syrup of Roſes ſolu- 
ary of Roſes: 
C holer. and hot Humors, 


Savory with che roots, Maidenhair; Li- 


yerwort, Sorrel, each hilf a good: hand- 
ful,' of roots of Graſs of- Fennit, each }-: 


half. ag ouncz; of the four -Cold ſeeds 


pody -of-each*three drams, jalap and 
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Dr, Folers I. »fufion purging Melancholy, 
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infuie and bail to a quart, 'whe:eunto |. 
tive; the doſe 1s half a pound, you-may | | 
quicken a draught wich a dram of EleQu- | : 


Al , opezing purging Tnlip, and "cooling ' for ; 


Take of Barley to little handfuls; of | 


w__ 


each :two drams,- boil them a :ſuffici- | 
{ent quantity of Succory 'water unto fix-| | 
teen ounces, in'-which [infuſe half” an 
[ounce of Sena, Tamarindes,*and 'Poly- 


nil:ſeed,: Anniſeed,',and Liquoriſh,' of 
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Hermoda&tils; of each" rwo drains, Fen-\ - 
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flowers; of each one Uram : infuſe theſe 
warm, then boil them untill five ounces 
of thz Succory - water bz conſuned , 
then | ainir, and adde the expreflion of 
four ſcruples of Rhubarb infuſed in three 
ounces of Manna,and ſyru> of Roſes one 
| OUNce, of the Ch: :i(tals of Tartar one: 
| dram,. mingle them :. the Doſe is. four or: 
| five ounces ; every morning. 


| Doo; Mores Powder, or groſly prepared: 
Druz to be taken in mornings,a;A after 
Meals, to mend:Concotion, "comfort the: 


Breath. 


— 


lamus: Aromaticus , and: Nutmeos, of 


Ciananen, Cloves, and Lozenges ofiDi- | 


Hf 


each one dram, Currans bruifed half an. 
ounce,of Borage, Bugloſs, and Roſemary ' 


| 


Brain, break, Winde, and.makse ſweet. 


Fake Liquorth cut- ſmall , Anatreed | 
' Comhrs wich on2 skinof Sugar,. of eack}. 
two. ounces, ſweet Fennel-ſeed Comfirs | 
with one skin-of Sugar, Corianders pre- |. 
pared, and Carrowaysſeed of eactr-one | 
ounce, of white Ginger, Cinnamon, Ca-.| 


each-one -ounce. cut very ſmall, of. che |. 
Lozenzes- of: Aromaticum- Roſatum, of | 
| Manus Chrifies, with Chymica, Oylof : 


a tad 
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ambra cut inro ſmall pieces, each half 
\ [|| an ounce, to be taken about a ſpoonful at 
the tines aforeſaid, 


Lucatellos Balſam admirable for 
| all wounds, 
| Take Venice Turpentine one pound , 
-| [[Oyl-Olve three pints, Sack 6x-ſpoon- 
1 J fuls, y<llow Wax one pound, naturall 


Balſam half an” ounce , Oyl of- Saint | 
Johns- Wort, red Sanders powdered, of | 
{ Fleach one ounce, waſh the Venice Tur- 
-| [| |pentine three times in red Roſe-water ; | 
4 [then (lice che Wax-thin, and fer ic on 
t| Vihe firein+ a big Skillet, and when 1t-| 
Akis well molten, put th2 Turpencine to 
. Jjit, and (tir them well together tl they | - 
: boil a licrle, cake it off the fire, and let | © , 
1. Niit cool till the next day, then cut ir 1n- | | \ 
3 | Ito chick ſlices, and pour all the water | 
- |. four of ic, thzn ſerit on the fire-again, 
e | land whzn it is molten, fc it well, and 
a= PN put it into the aforeſaid Oyls, Sack,” Bal-- 
of } Niſam and Sanders, and fiir them well to- 
te | [gether thit they may incorporate, then 
of. F/ler ic boil: again fora ſhort ſpace ; take 
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—_— ———————— — #- ours 
—_ INI Eun" BR” IEF an a ME LA RI ny 


of }. it off the fire ; and (tir ic well for- the | 
i- | Y/ſpaceqpt-owo hours, thatic: may,become | 
MEE EZ i chick, 4 ' 


a T "_— 
\ * 
© "— . 
: a * 7-” . 
" LG dfe ods 4 « "4 
" hah l wa on  , HERS, R by 


i, hg J 
CL dt 
"ae 


th. th. 


| night in-half a pint of whice wine, 1a the | 
morning-ler-it boil 'one walm or two, 
f Rrain ir, and piit of the belt Manna an |' 
ounce, diflolve 1c over the fire,thzn{train 
it again; then pur to it an ounce of -Salz- | 


liSo The Pearl of Prattice, Choice. | | 


—_ 


ic, apply it renced into. a deep and hol- 
low wound, if it be onely a ſhit cur, an- 
oint the wound with it; and bind ir fail 
on with the cloth, 


A.: Purge bz-Dr, Mayhern: . 


barb co drams, Cream of - Tartar half a 
dram, of ſweet Fenmil-ſeed as much, and. 
a Intle Cinnamon ; infuſe all thzſs one. 


tine, yrup of Roſes ; fo drink 1t, faſt rwo 
hours afcer from meat; and drink &leep, 
and then drink nothing-bur.rthia broth; 


.An approved ' Med tine to beautifie the 


i or Heat 1n the Face, 


Take a fair-earthen-Pigkin, and pat 
into it-4 portle of: clean. running water, 


chick, and when ic 1s cold, pur it up in} 
| ſeveral Gallipots, and when you: uſe: 


Take of the beſt Sena fix drams,of Rhu- | 


Fact, or totake away Pimples | 


and an ounce of whice Mercury beaten |: 
. | 
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co white powder, then ſer ir onthe fire, 
and let it boil untiH-one half be conſum- 


| you ir ir,then take the whites of ix new 
| laid eggs bea-en half an hour or more;and 
|. pur it into the liquor; afrer it is raken from 


Limons being very good, and half a pint 


bicter Almonds blanched-and bearen with 
half a pint of Damask Roſe-water ; train 
all theſe together through a rainer, and 


and I will warrant you fair, &e, 


- 


are ſo ſofc that you may- thruſt a pin 
 chrough them, Gill chemin a Roſe Clill; 
Husks, Sh:lls and alL,and with the water 
walh your eyes... 


| Tocure a Wound though the Patient be- 
never ſo far off «. 


| Phyſical and Chirargical Recerprs, I d1 | | 


the fire, you-mult put in alſo the juice of. 


An excellent Water for the Eyes that-are | 
redor-full of Rhume, _ 


Take young Hazle-Nuts when they- 


Take- a quart of. pure Spring - water; 
and -put- into it- ſome: - Roman 'Vitriol, 


ed,and keep ic cloſe. covered ſaving when 


of new. Milk, and a quarcer of a pound of |: 


et it ſtand thiree-weeksbefore you uſe ir, | 


| | and 4 
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bloud of the wound either in: linnen or 
woollen, or filk, put the cloth ſo bloud- 


aday, and if the wound be nor mortal, 


Let the Patient keep his Wound clean, 
| waſhing it with whicte-Wine ; when ever 
you waſh the cloth, the party wounded 
{ {ball ſenhibly {ind eaſe :-let the cloth be 
conſtantly in the water, 


To make Oyl of Swallows. 


.. Take Swallows as many as you can get, 
ten-or twelve at the leait, and put them 
{quick into a Mortar, and-pur to them 
[Lavender , Cotton, Spike,. Cammomil, 
Knot:graſs, Ribwort, Balm, Valerian , 


'Alehoof; Strawberry - ſtrings, Turſane , 
{Plantane, Walnut-leaves, tops of young 
Bayes , Hyſop, -Violet-leaves, Sage of 
t vercue, fine Roman Wormwood), Brook- 
lime, Smallage, Mother of Time, . of 


Frogether”, and put thereto a quatr of 
þ | 


and ler ic diflolve, chen if you have any. 


ed in the water, and rub the. cloth. once- 


the bloud will our, if it be, it will not.. 


l Roſemary-rops, Woodbine-tops, rings | 
_ Fof Vines, French 'Mallows, the tops of | 


[each of theſe a handful, ewo of Cammo- |} 
. -Fmil; and ryo of red Roſes, bear all theſe | 
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| of Saller-Oyl, and (trainthem through: a | 


OB > 0 I Ce 


one hour and a half, alwayes flircing it | 


| Make your fire. ſomewhat bigger uoull |- 


Neats-foot Oyl, or May Butter, tamp| 
chem all cogerher, arid beat them with 
one or two ounces-of Cloves, and put 
chem all cogecher inan-earthen-por, we 
ic very cloſe with a piece of doug 

round abour, ſo cloſe that no-air can|- 
come out ; ſer chem nine days ina cellar, 
and then take them our, and boil them |. 
fix or eight hours on the fire,.or elle in a |. 
pan- of water ; bur firſt open-your pot, |: 
and put.in half a pound of Wax, white | 
of yellow, whether you will, and a pint | 


Canvas cloth, 
Tomake a Lead Plaiſter... 


Take two pound and four ounces of;|- 
the belt and greeneſt Sallet Oyl, with a | 
ound of. good red Lead, and a pound 
of white Lead ; bear them wellinto-duf, } 
then take- twelve Ounces of Caftle- 
Sofe,.. incorporate all theſe well-toge- | 
ther ina welt-glafſed and great earthen} - 
pot, that the Sope.may.come upwards , 
ferir ona ſmall fire of coals the ſpace of | 


with an iron ball.or round Pommib: then j 


p "me" 
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' 


| [enough ; then rake the clothes and make 


[pleale in Searcloth, ler not your cloth be | 
courſe, but of a reaſonable new Holland; 


{remedy for the Ache, 
3; If laid ro the Reins of the back, ir} 


- - 


—_— 


CO Cs 


tleon the board, and if it cleave neither 
co your finger nor the board, then ir ts 


them inco what breadth or fize you 


and when you have dipped them, then 
rub chemwith a Slick-(tone, it will laſt 
ewo years; and the elder the d2tter, as 
long as ic will (tick 1t 1s g00d, 


The Vertmes of the Leaden Plaiſter, 


1, Ific be laid ro the Stomach, it pro- 
voketh appetite, and taketh away any 
orief in the ſame, 

2, If laid to the belly; it 1s a-preſent 


cureth and healerh the bloudy Flux, rhe 


or weakneſs of the Back: 


__ v5... It draweth ourany» running Hu- 
 mour withour breaking of the skinz! and 


= 


running -ofth2 Reins, heatin the Liver, | 
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icbe the colour of Oyl, then drop a lir- | 


- 4- Ir healeth all Bruiſes and Swellings, | 
it taketh away aches, it breakerh Fellons; |. 
| Puſhes,and other Impoſtumes, and heal- | 
Jetchthem.-. 


| beins - applyed *to-the. Fundament., it 
rep h2aſeth| 


i 
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healech any diſeaſe there growing. 
for the Eyes. 


Woman, provoketh the Tea:ms, and 
maketh apt for Concextion, - 


For the Stone ad Gravel, 


tles, make them into powder,and drink a. 
[poonful of the powder in a draught of 


and, oreat vertue, 


4 drink to purge the body, being wery good: 
for them that bave the Scurvey, or, - 
are inclined tots 


T:k2 2 vottle of fine running water , 
Young body, and for any elder, take. a 


quart, ſer it on the fire,”put into it three 
or ſour flices of Horſe-Radiſh, a oreat- 


bn IT 


nandful of Water - Crefles, and a wt 
fu 


6. The ſame laid to che head 1s 000d: | 


+ The ſame hid to the Belly of a ff 


Take and dry the roots of red Net- | 


White - wine ſomething watm , and it| 
will break the Stone , though: ir be never | 
ſo great,with ſpeed, uſeir every day.un- | 
| till che Stone and Gravel be all broken | 
and conſumed. A thing of ſmall price, | 


atia' 3, pint of Rhenith Wine for a| 
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x86 The Prarle of Praftice. Choice | 
full of Brookline, beth a little b:uiſed, | 


and infides, let them boil all cogether | 
becter then half an hour, then have 
| ready a greater quantity of Scurvy-graſs 
bruiſed , or a pint of the juyce of Scur- 
vy-graſs ready rained, and put into the 
liquor, and ſet over the fire again, 
then there will ariſe a curd, which being 
taken off, put ir into the drink when ir 1s 
cold, three or four Limons more, or | 
leſs 2s beſt pleaſerh che taſte, ſweeten it 
| with Sugar, and drink a Wine draught 
in the morning, and at four a clock in 
the afternoon, and then walk and uſe 
| ſome exerciſe after it, The party that 
hath the Scurvy,and whoſe legs are much 
© Iſwelled, may put into the drink ſome Ju- 
-niper-berries bruiſed ; half an ounce, or 
| thereabours, 


Dr, Bates his Medicine againſt 
| *  @ Conſumption, 


| 
| 
| 


| Take Liverwort two handfuls , Suc- 
cory (ix, Endiffe, Borage, Colts-foot , 
of each fix handfuls, ſhred theſe finely , 
pur chem in a gallon of new Milk, let 


ſlice in twoor three Oranges , outfides | 


chem Reep all night, in the morning | 
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|them to as fine a powder as you cad, then 
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diftill chem in a glaſs ſill , then take 


Roſe as will ſ[weeten it. | 
To make Gaſcony Powder, 
Take the black tips of Crabs claws , 
out from within them all the Fiſh, bat 


ſearſe it through a very fine fearſe, take 
an ounce of this powder, and 


Pearl, and as much of the Mageſtical 
of Coral, mixe them well together , 
then pur a lictle Roſe-water in a glaſs, in 
which you muſt hang a little Saffron in a 
bag,and a little Musk and Ambergreaſe in| 
another ; ler them hang in Roſe-wa- 
ter two of three dayes, till the vertue 
of them be gone into the waſh, then 
[put your powder either into a' Silver 
Porringer, or a white earthen one, and 
put as muchof the Roſe-water as will 
moiſten your powder, then dry it in the 
Porringer by a gentle fire, and ſo wet 
your powder three or four times, and 


three ſpoonfuls of red Roſe-water, three | 
ſpoonfuls of this water ; with half a pint | 
of red Cows Milk, and as much Sugar of 


gotten when the Sun is in Caxcer, pick | 


put to | 
ic half at. ounce of the Mageſtical of | 
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as often dry 1c, after this make a Gelly as | 
followeth. : 

Take a Viper alive in- May or Tune, 
cut off his head and tail, above the Na-. 
vel, pull off his skin, and wich a clean 
|clothrub ic dry, and ſo you may hang 


and ſlice chem ſmall witha liccle Harts- 
hortr, and make a Gelly of theny, you 
need not make much, then when:your 
powder 1s dry, wetit three or four times 
| with this Gelly, and as ofcen dry it, and 
at laſt .put no more Gelly then will 
| moiſten the powder, then. make it up in 
balls as big and as little as you pleaſe,and 
{dry themin a ſtove ; and ſo keep them 
all the year, 
Take of this Powder twelye. or four- 
reen erains,either dry, or in a ſpoonful of 
ſmall beer,in which there is a little Syrup 
of Clove-gilly- flowers. 


Certain Plaiſters, and their Ofes,. 


ey Emplaſt, Deminum two pound; 1t is 
00d for all kind of bruiles,.or boils, or 
*old ſores, Fe, 


them up, andtake two of © thoſe. skins, | 


2. Emplaſt, Melldot ewo pound ; ie 15 


© __ 


| 


zo0d for all ſorts of green Wounds- or | 
4 | bruiſes 


pen] 
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bruiſes or fellings, or ro'breed fleſh be- 
ing wanting. 


3. Diapalma two found ; itis a very 

fine drying Plaiſter , and a good defen- 

9" to defend wounds from Inflamation, ' 
C 

4. Oxicroceum four ounces; it is an: 

extraordinary good warming Plaiſter 

for broken bones , or any cold cauſe, 


Fo 


Cert ain Oyntments, and their Vſes, | 


I, Unguentuins Dialihea one half 
pound ; it is good to allwage pain, dil- 
ſolve fwellings or hardneſs.” 

2. Unguentuns Populeon; it 184 great 
cooling Oyntment for fire, or any oreat 
inflamation or any burning. 

3. Unguentnm Album ſix ounces * A 
fine cooling skinning Oyntment to mixe 
with others,Cc. 

FR Unguentuns Nervinam four oun- 
ces ; 1t 15 good forall cold cauſes of the | 
Sinews or Joynes. 


e. Hugnentum Tutie two ounces, 
000d for watring ſore Eyes. | 
6. Unguentuns Baſilicon ſeven ounces, 

a good 
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500d co fill hollow Ulcers wich fleh ,and 


apply a Plaiſter on the top of it, 


« 
. 

« 
* 


7. Balſam two ounces good for all ſorts| | 


of green wounds,being put in warm, 


of Receipt of the Onl of $t, Tohns-wort, 


Take a quart of the beſt white - Wine , 


infuſe therein pickx flowers of Saint 
Johns-wore, then tow thoſe flowers. ve- 
ry dry, and futin more into the ſame 
Wine, infuſe them again , ſo long chat 
the Wine be very ſtrong and red co- 
loured with the Saint Johns-wort, then 
ſtrain out the Wine clear from 'the 
flowers , put thereto apint of the beſt 
Sallet Oyl, a quarter of an ounce of 
Cinnamon bruiſed, a quarter of Cloyes 


bruiſed, one race of very good Ginger | | 


fliced, one good handful of the yellow 
flowers of Saint Johns-worrt pickt very 
clean; boil all theſe on a very ſoft fire, 
cill che Wine be all evaporated, when it 
{4s almoſt boiled, put in one good ſpoon- 
ful of pure Oyl of Turpentine, ler that 
boil inc a little ; ſo keep it for your uſe, 
the elder the better. 
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| A Rcceipt for an extraordinary waſtung of 


—_— 


the Back, and for the Stone and Stran- | 
gury uſed by Tuftice Hutton, - + 


Take Plantain and Ribwort, diftil 
them in an ordinary: Roſe (ill, when | 
you have occaſion to uſe it, take Pip- 


| pins and roaft them, -and take away the 


$kin and coar , and put them into the 


| water, making thereof a lambſwool as 


chick as you pleaſe, ſweeten it with ſome 
Loaf Sugar, the ſweeter the better, take 
chereof half a pint when you goto bed, 
and this do nine or ten nights together , 
eſpecially when you feel an heatin the 
Back, 


For the Teeth, 


- If you will keep your ceeth from rot- 
ting, or aching, waſh the mouth continu-/ 
ally every morning wich juyce of Li-' 
mons, and afterward rub your teeth with 
a Sage leaf, and waſh your teeth after 
meat with fair water, | 
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T «cure the Tooth-arhe, 


I. Take Maſtick and chew ir in your” 
mouth ill iris ſoft as Wax, then ſtop 
your teeth with it, if hollow there re- 
{ maining ill ic is.conſumed, and it will 
certainly cure you. 


about a man, preſently ſupreſſes che 
| pains of the teeth, 


puma f 


2, The coothof a dead man carryed| 
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and Candying ; 


As alſo 


A right Knowledge of 


cls PrerruMEs, and 
Diſtilling the mot 


Excellent Waters, 


Never before Publiſhed, 


et 
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| Printed by F, G. for Nath. Brooks, at the 


Angel in Cor»hull, 1663. 
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Preſerving . Ce 0 oferving, | 
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Conſerwes, and Preſerves, Candying, 
and Diſtilling Waters, | 


_ 
——_ 


Topreſ, erve white Pear-plums or green. 


 Ake the Plyms, and cur the 
; ſtalk off, and wipe, them, 
$M .chen take the. juſt weight 
,of them in Sugar, Te | 

| . put them in a skiller of ;wa- | 
Yer, andlet them ſtand in and (cald ,. 
Pbcing cloſe covered cill_ they be, ren- 
Jr, chey. muſt not ſeethe, when, they. 
«}de ſofc, lay them ina diſh, and cover 
{them with a cloth, and few ſome of | 


— 


196 : | A Qucens Del ighe, 
the ſugarin the glaſs bottom, and pur 


| in che Plums, . ſtrewing the Sugar over 
| cill-all be in,then-ler them Rand all night, 
| the next day futthem in a pan, and let 
them boil- apace, keeping them clean 


ſcummed, and when your Plums look 
clear, your ſyrup will gelly, and they 
are endugh, If your Plums be ripe, peel 
off the skins before you pur them in the 


the rines on. ks 


| '  Topreſerve Grapes, 


| 


ICAO ws 24 
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Take Grapes when they be almoſ! 


through ripe, and cur the ſtalks off, and 


can ſtone then; ftrew ſugar on them; you 


\'n:ult rake to every pound .of -Grapes 
| rhree' quarters of a pound of Sugar, 
{then take ſome of the ſower Grapes, 
| and wring the juyce of them, and pnttof | 
| every pound' of Grapes two ſpoonful: 


of juyce; rhen'ſer them on the fire, and 


{ iff life up the pan and ſhake it round 


foz fear of burning co, chen ſer then 
on again, and when the Sngar is melt 


—— — 


olaſs ; they will be the better and clear-| 
| era great deal to dry, if you will rake 
the Plum3 white ; if green, do them with 


one them in the fide, and as faſt as youſſ | 
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jas fait as you can uncovered .; and this 


| as you do Quinces. - 


q+ 


d | 
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ed, boil them as faſt as you can poſſibly, 
and when they -look very clear, and the 
lyrup ſomewhac thick; they.are enough, 


To preſerve Quinces white. 

Take a pair and coar them, and to 
every pound of your equal weights in 
Sugar and Quince, take a wine. pint. of 
water ; put them together, and boil chem 


way you may alſo preſerve Pippins white 


To preſerve Refpaſe. 
Take a pound of Reſpaſs, a pound of 
and above the Reſpals, ſprinkle the juyce 
them boil as ſofe as is poſſible, rill hz 


ſyrup wilt gelly, ther take them of, lec 


beſt ways- 


all on them, ſetthem on a clear fire, ler |} 
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fine Sugar, a quarter of a pint of the | 
|Juyce of Reſpaſs, ſtrew the ſugar under 


them fland till chey be cold, then ur |. 
[them inaglaſs, After this manneris the | 
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| To preſerve Pippuns, | ': 
' Take fair Pippins ,. and boil them in 
' fair watertill chey-be fomewhat:tender, 
| then take them our,and peel off the skins, 
; and put them intoa fair earthen, por, and 
| cover them till they.be cold, chen make 
' the Syrup/ wich fair water and:: Sugar; 
| feethe it, me very clean;then be- 
ins almoſt cold, put in your Pippins;, ſo 
bell them ſoftly mates, = it as 
much - rine of Oranges as you think 
"will taſte them, if you have no Orange 
take whole Cinnamon and' Cloves, ſo 
| boil them high. enoughto keep them all 
the year, 


1: 1 Topreſerve Fruits green. 
| Take Pippins, Apricocks;, Pear- 
| plums, or Peaches when they be green, 
| ſcald them in hot water, and peel chem 
i or ſcrape them, put them into another 
| water not ſo hot as: the. firſt , then: beil. 
| them very tender, take the weight of 


- 


| chem in Sugar, put to it as much water 
as will make a Syrup to cover them ; 


| 


then boil them! ſomerning _ | 
S an 
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* [their: weight. of , brown | Sugarcandy 


, - . 

{ morning fating as much as a Walnut for 
[a week or fortnight together, and after- | 
| wards but three times a week, Approved. | 


on adiſh fide , and when they are cold, 
put them togerher.. | | xy 

| To preſerve Oranges and Limons 

IJ the beſt WA) 


put ftOX as m will 
them by making a ſyrup, then boil them 
yery leaſurely till chey be clear, then 
take them up.,: and boil che ſyrup ill. ir 
batten on the diſh fide, and when they 
are cold put them up,@c., 


| 


Take; a; pound-of Elecampane roots, 
to wave:s tl rtizy be ſofc., when: 1t 1s 
cold: pur wa; -1t the like quantity. of the 
pap of roaſted[Pipptne,, and three times 


| beaten to powder ; ſtamp theſe.ih a Mor- / 
ter toa Conſerve, whereof cake ev-cry 


 ——— 


draw out the pith, and boil them in 
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and cake them up, then boil the Syrup till | _ 
it. be ſomewhat thick, chat itwill batten | 


Fake, and boilchem as for paſte, then | 
_ Much uggt as.they. weigh, and 


Water as Will cover 


| An approved C onſerve for a Cough or Cor”. 
£7 : ; ſumption of the Lungs, 
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flower upon fiſh to fry chem ; ſerthem in 
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followerh, ready to faſhion on the Pie- 
*plate, put it upinto Galli;ors, and ne. 
ver dry it, and this is all the difference: 
between Conſerves.,- And ſo you 'may 
. make Conſerves of any Fruits, this : for: 
all bard fruits,as Quinces,Pippins, Oran« 
ges and Lemons, | KT a 


£ 


or Candy them, 


waſh them out in, warm, water from the. 
ſyrup they are preſerved in, firew them 
over with ſearſed ſugar, as you would do. 


a broad earthen pan, rhat they may lie 
one by one, then ſet them in a warm oven 
or Stove to dry. If you will candy them 
withal, you muſt firew on ſugar three or 
fourtimes in the drying. i] 


To makg a Conſtrve of any of theſe Fruits , I 


When you have boiled your: iſte a 


To dy any Fruits after they are preſe ved; 


Take Pippins, Pears or Plums, and- | 
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| |clearſcraped, and ſhifted in their boil-" 
[ings -a dozen times, -then dry them | 


To preſerve Artichokes young, green Wal. 
roots, or any butter thing, 
 Takeany of theſe, and boil them ren- 
der. and ſhifc them in their; boiling 
fix or ſeven” times to take away their | 


another, then put: a quart of Salt unro- 


them, then let them boil a walm' or two; 


chem up. - 


makethem look black ; being boiled ten- 
der, ſtick two or three: Cloves in each of 
them. - 

Ser your Elecampane' roots, being 
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above 
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ants and: Lemons, and the Elecampane 


bicternefſe,” out of one hot'water. into] - 


them, then take thm up and dry. them | 
{with a fair" cloth, then pur them 'inco | 
as' much clarified ' Sugar as Will coyer | - 


{| | and ſo let them ſtand ſoaking'in'the Su- || 
1 | | gartill the-nexe morning, then take them | 
up, and boil the: Sugar a little higher] | 
by it ſelf, . and when they are cold: par-| 


| Ler your green Walnurs beprickt fult||* 
of holes wich-a greatp1n,. and lec them | ; 
not bz lons in one Water, for thae c wilt | 
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1nia fair clerb;- and: ſo boil chem" bs'is") 
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| batendert.and Ulears then take then up, | 
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fhen: ic: doth: weigh. becauſe. 1 15 + dit-- 
rery@cou ENS Is ries) p 


T 0 pre ſerve Raine whue or Fad: 


| Take the Quinces,and coar ther, and 
pare them; thoſe that you:1-will have. 
white, put-thean into a - pale of; water: 
two or three-hours, then take. as much. 


while, then pur your: Quinees in , and 
bait themias faſt as. you can, till chey 


and boil. the ſyrup a-liecle higher by ic 
ſz, and being cold pur then up. And} 
it.you-will have thei red,: put them raw 
into Sugar, and. boilchem fexſurely cloſe } 
covered. tillchey bered,: and: put..chent;| 
Hat. into Cold water: - - 


: To preſerve Grapes... 


you do Batberries ,.. then-fake: a litre 
more. Sugarthen-chey weigh, pur to ir: 
as :much- -Avple - * WAKet: As will makea 
__ yr} 
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above wriccen, rake half fo much more [ ] 


Sugar: as.chzy weigh, pur co ic.as much}. 
water -a5 will make a ſyrnp to-. .caver | 
them, then: boil: your. ſyrup a lircle | 


Tak the CluBers, and'fone them as}. 
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ſyrup to cover them, then boil chem as | 
you da Cherries, az faltas. you. can, ill | 
| che ſyrup be thick,and being cold, - por ir. 
| Thys may you preſerve Ba-berries or En- 
gli 1 Currans,or any kind of Berries, 


- 


To preſerve Pippins, Apricatks, Prar- 
plums, and Peiches when they are ripe. 


Take Pippin; .and pare them, bore a 
Hole through: them, and pur.chem into 
2 palz of water, then take as muctx Sugar | - 
3s they. do weigh., .and put irito as | 
Much water as will make a ſyrup to-co-- 
ver-thzm, and; boil: them as faſt as you 
can, ſo that you keep them from break- 
ing untill chey bz: render, that_you may 
[prick a ruſh chrough them 5 ler rhenb- | « 
2, ſoaking till-rhey be almoſt cold, then. 
\pucthem up. EE: 
Your Apricocks and Peaches muſt: be 
Roned,and not pared,but the-Pear-plums | 
[muſt not b+{ton2d nr pared. Then take } - 
a little more ſugar then they weigh, -then-| 
take a3imuch Apple-water and ſugar'as | - 
will make a ſyrup for: chem, then boil | 
them as'you-do. your: Ptyfins,, and pat | » 
them as: you- do the. Pipyins-likewEe , | : 
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To preſerve Poppins, Apricecks,: Pear -' 
"— Plums,or Peaches green, . 


keeping them from breaking, then-take | 
them up, and boil the ſyrup until itbe as 


be cold.. 
: Take your: Aprieo 


Thruſt _a pin- through: them, and then 
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| Take you Pippins-.greert and quoddle | 
them in fair- water, - but. let . the water |: 
boil firſt before you-put: them ing; and|. 
you-muſt ſhifr them 1n rwo het waters || 
before they will. be. render,.  chen.. pull;|. 
| off che..skin from them,.and ſo cale them | 
in ſo much clarified ſugar as will cover |- 
chem, and ſo.boilthem as faft.as you can, |. 


RISEN 


wo _ 


thick as-for Quiddony;; then-pot them, }- 
and pour the ſyrup mo. them-before they ; 


| MK ang Pear-plums; |. 
and boil chein tender, then take as-much-|: 
ſugar as.they do weigh; and take as-muc hl: 

Waceras Wil-make the ſyrup, take your |, 
{| greer-Peaches before they be.ſtoned, and |. 


make a-ftrons. water. of aſhes,- and caſt | | 
| them incothe hor ſtanding lieco-take off || 
| the fur from them,-then- waſh” them in, 
thee of four-waters warm, ſo-then-pur þ 
thent ifnto-ſo-muchs clarified fusar as will | -. 
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candy them ſo boil them, .and pur themy| . 
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| To dry Pippins or Peas s. without sS Mg Ar, 
ſull .of. holes wich. a bodkin, and lay 


| they be dry in-an .Oven ; but- a drying 


Plume | | 


| ed. twenty four hours; 'you may put* in: 
| but half che lowers ata time,the ſtrength: 


ſet itin-a pot of-water, and there letic 


and leric-Rand inthar tiltic 


| © be through: 
 cold;thenglals 1; . $2 


To make Syrup of Clove- gily- lowers, | 


Take a quart of: water, half a buſhel | 
of Flowers, cut cff the whites,and with |. 
a ſieve fift away the ſeeds, btuiſe them a | 
little ; -Jer your water be boiled, and |. 
2 little: cold again, then -put- ir-your | 
Flowers;: and lecthemRand cloſe cover: | 


will come out the better ; tothar, liquor þ 
pur in-three pound of Sugar, ler ic: lic in | 
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Take Pippins or Pears and prickchem | 


chem in ſwyeer-worrt three or four dayes, | 
| hen .lay .chem ona fieves bottom ill | 


hear... This you- may do to any tender | 
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| boilrill altche Sugarbe metced, -and the | 
$yrup be pretrychick, then rake it our, 


To | 
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Tom aks Syrup of Hyſop for Colds, | | | 


'- Take a handful of -Hyſop, of-Figs , | 
'Raiſins,.. Daces;.of -each;.an ounce, of. | 
- | Collipine hal an handful, Fench Bar. | 
ley-one ounce, boil. cherejn- three pints - 
of fair water.to a quart, ftrain ic: and: cla-} 
tifie it With TWO whites of Eggs ,t hen pur 4 
-in two pound of fine Suga:, and doil-irts 
a ſyrup. | 


T6 make Orange Water, 


- | Take; a-pattle of the, bat Malligo- | 
Sack, ;and pucin.as many.of the peels of | 
Oranges as-will-go in; cur the white | 
|clean off, kr them feep twenty four | 
hours; Rillchemin a Glaſs Rill; - and | 
let the water runintothe : receiver upon/| 
fine Sugarcandy /; you may RU it: in; an}; 

- ordine-y {ti}1, | 5 


2 : To dr Cheng: 


., Take a pound: of ſugar, diffely2 it in | 
thin, fair water, when tt ts boiled a hiccle 
while,- put- 11, your: Checries afcer they 
'are ſtoned , four. pound ro--one _ pound | 
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of ſugar | let them lie in the ſugar three ; 


rup ſome juyce of Raſps. F; 
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dayes, then. cake them .out of the ſyrup |. 
and lay them on-fieves one by-one, and |: 
ſer them bore the ſunrupon Rools, turn | 
them every day, elſe they, will:moutd;;-| 
when they look of a darkred colour, and |: 
are dry, .then purtnem-up. And fo you | 
nay do any manner of fruit, In the Sun is | 
the bet drying of them ; pur into the ſy- | 


To mak# Tmice of E'quoriſh,. . 


 TakeEnglifh Liquoriſh;. and ſtamp it |' 
very clean, bruiſe it-with a hammer, and | 
cur it in ſmall pieces ; to a pound of Li- | 
quorith chus-- braiſed, put: a - quare- of {| 
Hyſop - water; let them ſoak together | 
in an Eeatthen-pot- a day and. a. aight , 
-hzn_ pulF-the Liquoriſh into - \mall-#* 
pieces ,::and lay-it in ſoak-again.-two.. 
dayes more ; thenftrain ouc the Liquo- 
fiih; and boil-the liquor a good. while, 
S:ir-ir- offen,, then pur. in half a pound |. 
of Sugarcandy,. or -Loaf 'Sugar finely] 
beaten, four grains: of Musk,..as much} 
|Ambergreeſe, bruiſe them ſmalt with a | 
lictle- Sugar ; then boil-rhem rogether | 
till ic b> gaodand thick, fil} have a; care] 
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| cut- avbig as Barley corns , and ſo lay} 
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| you burn ir not ; then pur'it outin glaſs | 
plates, and make it into- round rolls, | 


and ſet tein adrymng place cill irbe Riff; 
that "you- may+ work-it into rolls to be | 


them on a place again : If ic b2 needfull } 


frew on the place a lictle Sugar to pre- 

vent thickening ; ſo dry them ill if < 

be need, and if they ſhould be too dry, 

- [the hear of the fire will ' ſoften: them 
| again, 


ef Perfame for Clothes, Gloves, 


| chree, of Ambergreeſe four, and the Oyl 
of B:ms a - pretty quantity; grinde 
them all axon a Marble flone fic for char 
purf6ſe ; - then-with'a bruſh or ſpunge 


very well; your Gloves or Jerkins muſt 
firſt be- waſhed in} old red Roſe - water, 
fumes: ' 


T's make Almond Buket, 


_Egec. 
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| Take of Linnet two- grains, of: Musk 


rake then over, and it will ſweeten them | 


.and when they are almoſt dry, firetch | 
chem forth'fmooth;. and-lay on- the Per. | 


| Take the- whites of; four . new ha 


OY 


| dineſs a quarter of a pound of the beſt 


Eggs, and two yolks, then beat it well | 
for an-bour rogether, then have in rea- 


Almonds: blanched in cold water,” and 
bear them very | ſmall with Boſewatt 
for fear of - :Oyling'; then; have a pound 
chat-in the. Eggs.2 while, then /pur in 
-your Almonds, and five or fix poonfuls 


have a little fine ſugarin apiece of Tiffa- 


| ny to. duſt rhem over as'they be inthe O- | 


veryſo bake them as you do Biker. i” 


% 


quart of fair water , boil in the ;water a 


and-pne to.ita pound ata time, and let it 


it-up 1n-your pots.. 
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jof the beſt Loaf-Sugar finely beaten, vear |; 


of tfie fineſt flower, and o bake them | 
together upon paper or plates, you may | 


© Tomaks Conſerve of Reſes builed; | 
| -i Take a quart of red Rofe - water, a| 
pound of red Roſe-leaves,'the whites cut | 
| off, tlie leaves muſt be boiled yery ren- | 
der; then take th:ee pound of Sugar, | 


boil-a little berween every pound, '{o pur | 
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| Tomaky Conferines of Ryfer unboiled: 


7 
o 


| Sugar, make the ſyrup wich ſo much |; 
ſo high, that adrop being dropped on. 


2 Plate; ic. will flip: dean off, 'when ir 
41 cold; 'then pur” in your Apricocks) 


-[fire ro hear, buc nor to boil, then put 
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 * Take apountof red Roſe: leaves; rhe 
whites-cut off; lamp thear very. fine, 
take a ponnd'of.. Sugar, and beac inwith 
the Roſes, iandput 17-ina-porz:and/co-| 
ver it with leathier j! andſet 1t.in © cool; 
TE 3s bite Sbno=lA inok 


Tooar y 4 pr rocks, 


Bick:ftone them;chen weigh them,cake 
the wetghe. .of:thear in; double: refined 


ir 
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water'as wil wet chem, and'boikic up | 


| 


being pared, whilt your ſyrup is hot, | 
bur| 1c muſt not be rakenoff rhe fice be | 
fore you put theavin, then curn. them | 
in the: ſyrup ofcen,. then let chem and | 
three quarrers of am hour; 'theni make | 
chem out of the ſyrup, and tie them up | 
is Tiffanies, one in a Tiffany or more, | 
as they be in bigneſs, and whilſt you 


\Xeeying chem up, ſet che ſyrup on the 
| 
| 
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your}. 


AA - 


boil asfaſt as you can, skim:them clean, 
and when they look: clear ,, take them 


the- fire to heat, but: not eo: boil; then 
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your Apricocks into the- ſyrup-,. and 
ſet them ona. quick fire, and: let them 
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from the.fire, and ler chem lie inthe ſy- 
rup tifl the next day, chen-ſer them-on. 


ſet them by till the next day, .and lay 
them upon a clean fieve to drain , and 
when they arewell drained, -rake them 
out of the Tiffanies, and ſo drythem in 
2 ſtove, or better in rhe Sun with glaſſes 


duſt, | FT 
Tomake Dnnces for Pies, 
Wipethe winces, 2nd, put. chem. in-. 
'hath:done working; . ſtop threm cloſet hat” 
no air can-getin, and this 'will keepchem 
fair all the year,and good. Fm 
| The beſt way tobreak ſweet Powder. . 
Take of Orticeone round, Calamus: 
2 Quarter of a pound, Benjamin one 


half pound, Storax-half a pound, Civer 
a Quatter of ani ounce, Cloves a quarter 


| 
co alictls vefiet- ef- ſmal-beet whe it | 
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| of Taffaty, or elſe the powder will run 


| ſtamp them very ſmall, put co chem:a| 


of a pound, Ambergreeſe' a quarter of 
an ounce, To every pound of Roſes put 
a pound of Powder; the bag muſt be | 


through. 


* To makeexcellent Perfunes, 


Take « quarter of a pound of Damask 
Roſe: buds cur clean; from the Whites, 


good ſpoonful of Damask Roſe-water , 
fo let them ſtand ctoſe ſtopped all night, 
[then take: one onnce ow a quarter of 
Benjamin finely beaten;and alſo fearſed , 
(if you will) ewenty grains of Civit; and 
tergrains of Musk ; mingle theſe tr, 


the Roſes, beating them well together , 
then make icup intictle: Cakes between 


| Roſe leaves, and dry them between 


| 


ſheets of paper. 


To make a very good Pomatum. 


jpound, it muſt be killed well, that the 


ofa pound,. Musk- one half ounce, Oyt| | 
of .Orange flowers one: ounce, Lignum | 
| Aloes one ounce, Roſewood a quarter 


Take the farof z young Dog one | 
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bloud| 
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 bloud fertle notinco the far, [then lec the 
outer skin be taken off before it be ' 0- 
pened, leſt any ef the hair come to the 
far, then take all the far from rhe inſide, 
and afſoon as you take it off fling it in- 
to Conduit-warer ; and if you ſeethe ſe- 
cond skin be clear, peel ir, and warer'ir. 
with the other; 'be ſure it cools nor our 
of. the water : you mult not let any of 
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matum will not keep. To one pound 
of this fat take two pound 'of Lambs 
caulz , and pur it to the other in'the 
| water, and when you ſee it is cold,drain 
it f.om the water in a Napkin, and break 
itin little pieces with your fingers, and 


eight onnces of Oyl of Tartar , and pur 
in thar firſt, ſticring it well together , 
then pur it into a Gallon of Conduir- 
w:tzr, and-letic ſtand till night , ſhift 
chis wich ſo much Oyl and Water, mor- 
ning and evening ſeven dayes! rogether, 
and be ſure you ſhift ic conſtantly ; and 
che day before you mean to melt it, 
wring it hard by alirtle at a time,; and 
be ſure the Oyl and'Water be all out of 
it, wring thz water well out of it wich 
a Napkin every time you ſhifr ic ; then 


|thefleſh remain onit, for then. the Po. | 


cake our all the little veins; then (cake | 
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pur 1n' chree pints of 'Raſe-warer ; ler” 
_ tacfand clofe coyered twelve bours;then 
-| wring out that, and put in a pint of 

freſh Roſe-warer -into a. bigh Gallipot 
whole : then tie itcloſe up, and 
ſer it. 1n2 pot of water, and ler ir boil 
4wo hours, then take it out, and rain 
ic into an earthen pan, letit Rand till ic 
ts cold ; then cut a whole init, and ler 
out the water, then ſcrape away the bot- 
. | tomy and dry ic with a cloth, and dry 
the'pan z\melr it in a Chafing - diſh of 
coals, or in the Gallipots ; beatic ſo 
| long, till ic look very white and ſhi- 
ning ; then with your hand fling it in 
fine Cakes. upon white paper, and letir 


pots. 'This will be very good for two or 
three years, 


. '' To make Raiſin Wine; 


+; Take two: pound of Raiſins of the 
Sun ſbred, a. pound of good: powdered 
| Sugar, the. juyce of two Limons, one 
{pill ; put theſe- in an earthen pot with 
'a tO>:, then take twogallons of water , 
letic boil half an-hour, -then take it hor 
_ the fire, and put it into the por, and 
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| lie till ic be cold, then put 1t into Galli- | 


cover|_ 
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] and bottled it up, heat ewo quarts of wa- 
] cer -more, put:ic.co the” Ingredients; and 
{ler jt Rand as aforeſaid.: This will i 


| very ripe as will make it irong, putirin | 


— 


000d, but imaller:then'the other, the wa- 
rer muſt be boiled as the other, 


To maks Ravberry Wine, 


Take a . Gallon of good Rheniſh- 
Wine, -put:into it as much: Rasberries 


an earthen pot,and let it ſtand two days; . 
then pour your Wine from your Raſ-! 
berries, and pur into every bottle two; 
ounces of Sugar, Stop it up, and keep ie 

The beſt way to preſerve Cherries, © | 


T ake the beſt Cherties youcan or, 


and- cut the ſtalks ſomerhing ſhox, 


| for 
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tirftand cloſe covered twelve bours;then 
-| weing out chat, and put in a pint of 

freſh Roſe-water into a. high Gallipot 
whoſe then tie-it:cloſe up, and 
&t it.1n2 pot of water, and let it boil 
4wo hours, then take it out, and rain 
ie into an earthen pan, letic Rand rill it 
tscold ; then cut a whole inic, and let 
out the water, then ſcrape-away the bot- 
. | tom, and dry it with a cloth, and dry 
the'panz\melt it in a Chafing - diſh of 
coals, or in the Galfipots ; beatit ſo 
long, rill it look very white and ſhi- 
ning ; then with your hand Qling it in 
fine Cakes: upon white paper, and. let ir 


pots. 'This will be very good for two or 
three years. 


To make Raiſin Wine; 


| +; Take two: pound of Raiſins of the 
|Sun ſhred, a. pound of good: powdered 
Sugar, the juyce of two Limons, one 
{pill ; put rheſe-.in an earthen pot with 
'ato>:, then take twogallons of water , 
letic boil half an-hour, -then take it hot 


put in' chree pints of Raſe-warer ; ler” 


ac 


| lie riltit be cold, then putic into Galli- | 


from the fire, and put ir into the por, and 
| Ap 


a ett _— 


4h 
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| lowers, :@ Comwllips, as:therime of the 


| you haye: drawn this from the Raiſins, 
1 and botrled it up, heat ewo quatts.of wa- 
] cer -more, put:it.co the” Ingredients; and 
{ler jt Rand as aforeſaid. This will be | 
| 200d, but (maller thenthe other, the wa- 


| very ripe as will make ir firong, put itin 


CO — 


The beſt way to preſerve Cherries, | 
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coyer it cloſe for. three or four-dayes, | 
firing. it- ice. }a +day; being rained 
put it into bottles, and flop it very cloſe; | 
in a fortnight, or three weeks uw maybe 
drunk ;-yo8 | may put in:Cloves, Gill: 


year! is when: you make: ir; -and-when 


rer mult be boiled as the other. © - 


1 
Temake Ravberry Wine, 


Take a ; Gallon of good Rheviſh-| 
Wane., -put.into it as mich: Rasberries | 


an earthen pot,and let it ſtand two days; 
then pour your Wine from your Raſ-! 
berries, and pur into every bottle two; 
ounces of Sugar, Stop It up, and keep ic 


. 


- ake the beſt 'Cherties youcan oer,. 
and-cut the talks ſomething ſhore, then 


| : for 


oo. 
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' | for evety pound of theſe Cherries: rake 
4ewo poun of other Gherries;' and put 
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them ten ſpoonfuls of fair warer , and 
[then ſer chem vn theffire ro boil 'very' faſt 
[ till you ſee: char-the colour of the Syrup 
be like. pale Claret Wine; then rake it off 
the fire, and drain themifrom the Cher- 
ries into a pan to preſerve. in, Take to 
every pound: of Cherries a” quarter of ſu- 
gar, iof which take half, and diffolye it 


| Cherries, . and: keep them boiling very 

- [faſt rill chey will gelly.in a ſpeon, and as 
| you ſee the ſyrup thin, take off the ſugar 

{ chat you kept finely beaten, and put 1t to 
{che Cherries-in the boiling ; the faſter 
|rhey boil, the'berter they w 
' ' ] ved, and let them Rand in a pan till they 


A Tinblare of Ambergreeſe, 
|] Tike Ambergreeſe one ounce, Musk 


© Jor a&much as will coyer the Ingrecents 
; £wvo or three fingers breadth , put all in- 


them-off cheir ſtalks and Rones, put to | 


| with the Cherry-waterdrained from the | 


il be -preler-| 
| be almoſt cold. | 


two drams ,- ſpirit of- Wine halfa pint, | 


| co a glaſs; ſtopir- cloſe wich a cork 'and | 


bladder, ſer it in Horſe-dung -ten ©! 
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[| Ambergreeſe ; cwo grains 1s ſufficient for 


| | Take four pound: of Cherries , one 
OE. * -- M Pound | | 
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twelve dayes , then pour off gently the 
ſpiric of Wine, and keep it. ina glaſs 
cloſe ſtept, then put more ſpirit of -Wine 
on the Ambergreeſe, and do as before, 
then pour ir off, afcer all chis the Amber-| 
orceſe will ſerve for ordinary uſes. A drop 
of this will perfume any thing; and in' 
Cordials it is very good. 


To make UV ſquebath the beſt Way, 


| Taketwo quarts of the beſt Agua vite, 
four ounces of ſcraped liquoriſh, and half 
a poitind of ſliced Raiſins of the Sun, An- 
niſeeds four ounces, Dates and Figs of 
each half a pound, fliced Nutmeg, Cin- 
namon, Ginger, ofeach half an ounce, | 
put theſe to the eAquawvite, ftop it very 
cloſe, and ſet it in a cold place ten dayes, 
ſicring it twice a day witha fiick, then 
firain or ſweeten it with Sugarcandy; 
after ir is ſtrained, ſer ittand cill ir # 
clear, then pur into the glaſs Musk and 


this quantity, 


To preſerve Cherries wth a quarter of 
their weight m-Sugar. 


_ 
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Pound of Sugar, beat your Sugar and 


|(trew alittle in the botcom of your |. 


Skiller, then pull off che ſtalks and ones 
of your Cherries, and cutthem croſs the 
botrom with a knife ; ler the juyce of 
the Cherries -run upon' the Sugar ; for 
there muſt bz no other 1iquor bur the 
Juyce of the Cherries ;z cover your Cher- 
ries over with one half of -your Sugar, 
Boil them yery quick; when they are half 
boiled, put in the remainder of your Su- 
gar ; when they are almoſt enough, put 
in the-reſt of th2 Sugar; you muſt let 
them boil cill rhey part in ſunder like 
Marmalade, flirring them continually, ſo 


put them up hot inco your warm Marma- 
lade glafles, 


To make Gelly of Pippins, 


rer them, and pur as much water to them 
a5 will cover them, and let them boil 


ini, th:ntake a Limon, and pare and 
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Take Pippins,and pare chem,and quar- | 


C11 all the vertue of the Pippins are our ; | 
then rain them, and take to a pint of | 
chat liquor a pound of Sugar, and cut |, 
long rhreads of Orange peels, and boil | 


lice ic very thin, and boil it in your li- | 
| | | quor! 
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| on the Limons in the glaſs. You muſt} 


|ler them Rand for three or four dayes' 
| beſo:e you turn them off the firſt place ;; 
| and when you find they begin to candy, 
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[and duſt chem wich fine Sugar, and] 


| turn them, 


quor a litcle thin ; reke chem our, and, 
lay them in the bottom of your glaſs ,| 
and when it is boiled to a gelly,- pour it 


boil che Oranges in two or three waters 
before you boil it in the gelly. 


To make Apricock Cakes, 


Take the faireſt Apricocks you can 
cet, and parboil chem very tender, then 
take off the pulp and their weight of Su- 
car, and- boil the Sugar and Apricocks 
together veiy faſt; ſtir them ever le 
they burn to, and when you can ſee the | 
bottom of the skillet it 1s enough, 
then put them into Cards ſowed round, 


when they are cold ſtone them, then 
turn them, and fill chem up with ſome: 
more of the ſame ſtuff ; bur you' muſt! 


take them ont of the Cards, duſt them 
with Sugar again z fo do even when you 
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| liquor , take the weight of it in Sugar ;| 


; ſugar you weighed, and ſo let them boil 
Cill rhe skin be fully riſen up, then take 


# 
4 


Roſes are in, but pour 1t upon a Pye- 


| pleaſe, 


> 


_— — 


a pound of ſugar to half a pound of them, 
then pare them and flice them into that 


then take as many Rasberries as will co- 
louric, and. train them into the liquor, 
then put 1n the Sugar, boil icas faſt as 
you can,then skim it till it be very clear ; 
then put in your Barberries, and that 


cherf off, and skin then very clean, and 
put them up, 


To makes Lozenges of red Roſes, 


Boil your ſugar to ſugar again, then 
Put in your Red Roſes being finely! 
beaten, and rmade moiſt with the juyce 


of a Limon, ler 1t not boil afrer the 


plate, and cur it inco what form you 
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To preſerve Barberries the beſt way, | 


Firſt one them and weigh them, half | 
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and ſearſe ſugar on them, and curn them | 


them till rhey be dry. If you would have 


m_ 
To maks Chips of Ruinces, 

Firſt ſcald them very well, hen ſlice 

them-into a diſh, and pour a Candy ſy- 

rup to them ſcalding hot, and ler them 

tand all-night, ehen lay rhem on plates, 

every day, and ſcrape more ſugar on 


them look clear, heat them in ſyrup, bur 
not to boil. 


To make Sitgar of Wormwood, Mint, Anni- 


ſeed, or any other of that kind, 


Take double refined Sugar, and do. 
but wet it infair water, or Roſe - water, . 


| and boil itto a Candy, when itis almoſt | 


boiled take ic off, and ſtir it nll 1t be 
cold ; then drop in three or four drops of 
the Oyls of whatſoeyer you will make , 
and ſtir it well ; then drop it on a board, 
zing before ſifced with ſugat, - 


| To makg $ Trp of Limons or Citrons, 


Pare off all the rindes, then ſlice your 
Limons very thin, and lay a lare of 
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Sugar finely beaten, and a lare of Jmmons 
in a flyer Baſon-ill you have fitredir, or 
| as Much as you mean to make, and ſo 
'Tetirſand all night ; the next day pour 
off the liquor that runs from it into a 
glaſs chrough a Tiffany trainer. _ Be ſure 


| { firſt, and ic will keep a year good, if ic be 
{-t up well, 


| To make Tumbals of Apricocks or Quincer, 


- Take Apricocks or Quinces,and quod- 
| dle them render, then take their Puly 
and dry it ina diſh over a Chafing-diſh 
of coals, and ſer it 1n a ſtove for a diy or 
-rwo: then beat it in a. ſtone Mo:tar , 


4 aſtiff paſte ; then colour it with Saun- 
ders, Cochinele or blew Starch, and 
make it up in what colour you pleaſe, 


[ pleces, and tie them up In knots, and ſo 


dry them. 
To make Cherry-water. 


Take nine pound of Cherries, ,,qu 
out the ſtones and ſtalks, break 


| 


PE en SIT 


{ you pur Sugar enoueh to them at the | 


putting in as much Sugaras will make | 


rowl them with battle-doors into long | 
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with your hand, and put them into nine 


| handful, of ſweet Marjoram a qua:ter of | 


| cloth: mince them as ſmall as you can, 
|-ghen pur them into a diſh, and ſqueeze 
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rints of Claret Wine, take nine ounces 
of Cinnamon, and three Nucmegs, bruiſe 
them, and put them into this, then take 
of Roſemary and Balm, of each half a 


an handful ; putall cheſe with the 'afore- 

named into an earthen port well leaded; 

ſo let them ſtand to infuſe ewenty four 

hours, {irring it once in four or five. 
hours ; ſo diftill it in a Limbeck, keeping 

the (trongeſt water by ic ſelf, pur ſome 

Sugar finely beaten into your glaſſes. If 
your firſt water be too ſirens, put ſotne 
of the :ſecond to. it as you uſe it, If you | 
pleaſe you may tie ſome Musk, and Am- 

bergreeſe in a rag, and hang ic by athread 
in your glaſs, 


To make Orange C abes, - . 


Take Oranges and pare th:m as thin as | 
you can, then take out the meats clean; 
and put them in water ; let them lie a- 
bour an hour, (hift the water, and boil | 
them very tender in three or four waters, | 
then put them up, and dry them on a 


all the juyce of the meat into them, and 
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| let them and cill the next day, take: ro 
every pound of theſe a round and a 
| quarter of double refined Sugar; Boil 
ic with a ſpoonful of waterar the bor- 
rom to keep ir from burning till ir be 
Sugar again ; then put in your Oranges, 
and ler themRand and dry on the fire, 
but nor boil'; rhen put them on glaſs 
plates, and put them ina ſtove, the next 
day make them into Cakes, and ſo dry 
them as faſt as you can, 


To preſerve Oranges the French way, 
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Egos, and put that into 1t, then. ſet ic 
on the fire, and lec-'it boil all it riſes, 
and firain it through a Napkin ; then ſer 
it! on the fire again, and let-1t- boil cill 
che ſyrup be thick , chen -put in your | 
Oranges,and make them ſeethe as falt as 
you can, now'and then putting in a piece | 
of fine loaf ſugar the bigneſs of a Wal- 


water : then boil: them apace, and half 
apint of White - wine, this ſhould bz: 
put in before the Apple water,when your 
Oranges are very clear, and your' ſyrup 
ſo thick tharit will gelly , (which you 
may know by ſetting them to- cool in a 
ſpoon) when they are ready to be taken 
off from the'fire ; then put 1n the juyce 
of eizhr Limons warm into them, then 
putthem into an earthen pan, and ſo let 
chem ſtandrilt they be: cold , then pur 
every Orange in a ſeyeral glaſs'or pot ; 
if you'do bur {ix Oranges at-a time,. ir is 
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nut, when 'they have boiled near an | 
hour, put into them a pint: of Apple | 


To preſerve green Plums, 


| The greateſt 'Wheaten Plim is the 


, 


beſt, - which will be: ripe in the' midſt of 
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later, as they grow. in bigneſs, but you 
muſt not ſuffer them. co tun. yellow, for 
then they never be of good colour , be- 
ing gathered, lay. themn water for the 
ſpace of x 2. hours, and. when you gather 


cloth, and cut off a little of the ſtalks 
of every one; then ſer two skillets of 


inz hot pur in your Plums , and take 
them from the fire, and cover chem, and 


1:t chem reſt for the ſpace of a quarter of 


your other skillet of water doth boil, 
put them into it ;' let chem but.ſtay in it 


a3 before , and rhzn you ſhallſee them 
rivet over., and yet--your Plums- very 


wich your knife ſcrape away the rivet-- 
| ting ; chen take to every pound of Plums 
a pound) and two ounces of Sugar finely 
| beaten, then-ſet a pan-with a little fair 


Twly, gather them about that time, or 


them, wipe them with a clean linnen | 


water on the fire, and when one is. ſcald- | 


an hour ; then cake them up, and. when |. 


a-very little while, and o let the other | 
} skillerof water , wherein they were firſt | 
boiled, be ſer ro the fire again, and | 
make it.to boil, and gut. in your plums | 


| whole , th:n while they be bor, you-mult | : 


water on dhe fire, and. when it boilg; put | 


{in your Plums, and let them ſeethe: half 
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a Quatcer of an hour till you ſce che co | 
lour-wax green , then ſer them off the | 
fir? a quarter of an hour , and take a | 
handful of Sugar that is weighed, and 
ſtrow it in the bottom of the pan where- 
in you will preſerve , and ſo pur in; your | 
Plums one by one , drawing the liquor 

from them, and caſt the reſt of your ſu- 

oar onthem ; then ſet the panton a mo- | 
derate fire,letting them boil continually 
but very ſoftly, and1in three quarcers of 
an hour they will be ready, as you may 
perceive by the greenneſs of your Ptums, 
and thickneſs of - your Syrup, which if 


— 


| 


[icis cold ; then take up your Plums, and 


{Syrupa liccle longer, then rain: ic into 


| lictle Sugar, but pur it not to your Plums | 


they be boiled enough, i will gelly when | 
put-them into a Gallipaty but boil your 


ſone yeſlel, and bzing bloud-warm, pour 
ir. upon your Plums, but Ropnor che'pot 
before they be cold.” Note alſo you mu! 
preſerve them in ſuch a pan, as they may 
lie one by another, and turn of them- |} 
ſelves ; and when they have been five or | _ 
fix dayes 1n-the Syrup, that thz'Syrup |: : 
erowsthin,you may boil ic again” with'a*Þ; - 
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till they beccold. i They muſt haye- three 1 | 


ſcaldings,and-on? bottidg. - 
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To ary Plums, | 


Take three quarters of z pound of ſu«| 
f gar to a pound of black. Pear - plums, | 


or Damkfns, ſlit the. Plums in the cre(, 
lay.a lay of. Sugar with a lay of Plums , 
and let chem ſtand all night, if you one 
the.Plums, fill up the.place with Sogar ; 
chen- boil them bur gently till they be 
very tender, wichour breaking the skins , 


take them into an earthen or. filyer diſh, | 


and boil your ſyrup afterwards. for -a 


velly » then pour it in-your Plums ſcald- 
1ng hot, and let them ſtand two or three 


dayes, then lec:them be put ta the Oven 


after you, draw, your bread, fo+ often 


untill your- ſyrup be. dryed up, and 
when you think they are almoſt dry, lay 


them in a eve, and pour ſome ſcalding | 


water on th:m, which wiltrun through 
the fieve, and ſet them in an-Oven after- 
wards to dry. 


To preſerve Che; 11s the beſt way, biyoer 
then they grow natarally, Tc. 


Take a-pound of the ſmalleſt Cher- | 
ries, and bail'them-renderima-pint of 
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them, and when your ſyrup 1s thick and | 
of good colour, then take .them up, and | 


| 2 licele while, and ſo ler 1tcaol, then pur 
in your Damſins or -ptums,- then boil | 
chem leaſurely in a pot of ſeething warer | 
rill they be-render, - then. bctag almoſt | 


[- 


Take your -Pippins, Pears,” Aprtcocks, 


mn 


fair water, then-ſtrain the- liquor from 


che ſubſtance, thea rake two pound of |. 
good Cherrjes, and putthem 1n a pre- |* 
| terving ; 


pan-witlra lay of Cherries, and 


O 


a lay of Sugar, then pour the ſyrup of: 


the other Cherries about them; and.ſo | 


lerthem boil as fa{t as you can-with a | 


quick fire, that the ſyrup may- boil over} 


CG — 


let them Rand a cooling by partitions: 
one from-another, and being cold you 
may pot.them up. . 


To preſerve Damſins, red Plumor black, | | 


Take your Plums newly gathered; and 
cake a lictle more Sugar then they do 
weigh, then put to It- as: much” water as 
will cover them ; then boil your ſyrup] 


cold por ehem up. . 


Ts ary Pippins or P EATS, 
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pare them, and lay them in a, broad. ear: | . 
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then pan.one by one, and ſo rowl them 
in ſearſed Sugar as you flower-fryed fiſh ; 
purt.them inan Ovenas hot as. for Man- 
cher, -and ſo take them our, and urn 


| chem as long as the Oven is hot ; when 


the Ovenis of adrying hear, lay them 
upoa a paper, and ary them on the bot- 


. : 
Plum that-1s. © 
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-* T6dry Pippins or Pears another way, 


| Take Pippinsor Pears, and lay them 
in.an earthen pan on2-by one, and when 


they be- baked plump and not broken, 


then take.them out, and lay them up, and 


lay chem upon a paper, then lay them on 


a ſieves bottom, and dry them as you 


did before. 
To dry eApricovks tenaer. 


pur: three: quarters of a pound of Sugar, 
ſer ;your.Apricocks over your fire, Rir- 


com of a fieve ;: ſo. you may do the lealt 


ing them till they come. to a pulp, and 
ſer] 


— 


—_ 


| 


of Taksthe ripeſt of the Apricocks, pare | 
them; put them into a ſilver or earthen } 
'|skillet; and to a pound: of Apricocks 


> 


—— 
| 12 2 1 ae gs - CENT 
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| A Lucens Del'ghr. 


er the Sugarin another skiller by boil-' 
ing it up to a good. height, thentake all 
the Apricocks,. and fir -them round till 
they be: well mingled,then let.c and ill 


[2 


inco Cards, being cut ofthe faſhion of an 


Scove.; but when: yoy finde_ they are 


provide as much of your pulp as you- had 
before, and to put to eyery. one a ſtoye 
when they are turned, (which-you muſt 


ic be ſomething cold andthigk,then pur ir | 


231] 


Apricock,and laid upon glaſsplates; fill | 
the Cards half full, then ſet them 1n your | 


Fe 


dry that they are ready to curn, then | 


Pulp upon them, ſo ſet them into. your 
Rovexurning them till chey be dry. 


Tc dry Plums. 
| Take a pound of Sugar to a pound of 
Plums,pare them,ſcald your Plums, then: 
lay your Plums npon fieve till the wa- 
ter bedrained from them, boil your Su- 


to warm them every mormng for a week, 


your ftove.and.dry-them. . 


car to a Candy height, and then pur | 
yaur Plums in whileſt your Syrup is-hor, | 


| 


have ſaid before) and pour the reſt of the | 


then take them out;-.and put. them into | 


' A Dneens Delight. 


To-ary Apricocks, | 


Take your Apricocks, pare and ſtone | 
them, then weigh half apound of Sugar” 
fo a pound of Apricocks, then take half} 
chat ſugar, and make a "thinfyrup, and | 
when ir boilech; put im the Apricocks, | 
then ſcald chemin that Syrup ; then take 
them off che fire; and ler them Rand all | 
| night in- chat ſyrup, in” the morning | 
take them out of-rthar ſyrup, and make | 
| another Syrup with - the other * half} 
of the Sugar, thenputthem in, and pre- | 
ſerve then till they- look clear ; bur. be | 
| ſure you' do not do them ſo much' as 
thoſe you keep preſerved withour dry- | 
ing ; hen take them out of that Syrup, | 
; and lay them on a piece. of plate ill | 
they be cold; then take a-skiller of fair 
water, and when the water boils; take 
your Apricocks one after another in' a 
| ſpoon,: and dip them in the warer-firft 
on one fide, and then on the: other ; 


you muſt do it very" quick, then put: 
them on a piece of a plate, and dry them 
in a fove, turning-them every day you 


= as np FFY 


nor letting them go out- of the: ſpoon : | 


muſt be- ſure: that your Stove or Cub | 


board] 


% 
—__ 


| board where yon dry them, the heatofir 


—_—-__— . 
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be renewed three times a day with a tem- 
rerace drying heat untill chey be ſome- 
thing dry, then afterwards turn once as 
you ſee caule, 


— 


Conſerves- of Violets the Italian manner.. 


Take the leaves of Blew Violets ſepa-. 
rated from their ſtalks and greens, beat 
them very well ina tone Mortar, with 
ewice-their weight of Sugar, and reſerye 
them for your uſe in a glaſs veſſel. 

The Vertue,® 


extinguiſheth thirſt, aflwageth the Belly, 
and helpeth the Throat of hot hurts, ſharp 


reſt, It will keep one year.. 
Corſerves of red Roſes the Italian manner, | 


Take freſh red Roſes not quite ripe, 
beat them in a: lone Mortar, mix them 
with double their weight of- Sugar, and 
pur them ina glaſs cloſe topped, being 
not-full, let _them remain; before you 
uſe them three moneths, tirring of chem; 
once a day, 


Co. 


_ 


_—_— «as RNs "_ 4 - 4 peas. - 
- \ . 


The heat of Choler it doth mitigate, | 


droppings, and dryneſs, and procureth| 
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| The Vertue. 
The Scomach, Heart, and 


many yeats. 


the Italian Manner. 


well from their heads four ou 


oether ina 
in a veſſel well placed, 


| loſs flowers. | 


| the Italian Manner, 


one of harn ſtone... It may-be 
for one year Or two, - | 


} 


Bowels 1c 


cooleth, and hindereth vapours, the ſpit- 
ing of bloud and corruption for the molt | 
part (being cold) ic helpeth, Ic will keep 


Conſerve of Borage Flowers afier 


Toke freſh Borage flowers cleanſed | 


nces, fine 


Sugar twelye ounces, beat them well to- 
e Mortar, and keep them | 


The Vertues are the ſame with Bug- | 
| Confer ve of Roſemary Flowers after 


| Take new Roſemary flowers one | 
pound, of white Sugat one pound ; ſo 

| beat them together-in a Marble Mortar 
| with a wooden Peftle, keep it. in 4 Galli- 
port, oz veſſel of earth well glafſed, or in 


preſerved 


 The\ 


— 
— 


D— ——_— _- ——— 
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CY 


ny-water to the conſiftence of a ſyrup, at 
length mixe them together by lictle and 
little over a ſmall fire, and@ake a Con- | 


* 
— 


——_—. 


A Ducens Delight, 
© The Verims, 
Ic comforteth the Heatr, the Stomach, 


the Brain, and all the neryous parts of the 
Body, OE AS I 


Conſerve of Betony after the Italian Way. 


Betony new and render one pound , 


the beſt Sugar chree pound, beat them | 


very ſmall in a tone Mortar, ler the 
Sugar be boiled with two pound of Beto- 


ſerve, which keep in a glaſs, 


T he Vertues.. 


Ic helpeth the cold pains of the Head, | 


purgeth the Stomach and Womb, it 
helperh Ronineſs of the Reins, and fur- 
thereth Conception, 


Conſerve of Sage. 


| 


Take new flowers of Sage one pound, | 


Sugar one pound ;- ſo beat them to- 
oether very ſmall in- a Marble Mortar , 
put them in a veſſel well elafſed and 


teeped , ſer them .in the Sunne, fitr| 
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A Queen Delight, 


chem daily it will laſt ohe year, 

The Vertues, 
 Itis good in all cold hurts of the brain, 
it refreſheth- the Stomach , it openeth 
obſtructions, and takes away ſuperflu- 
ous = hurtful humours- from the Sto- 
maci. | 


226 


Conſerve of the Flowers of L wender, 


| Taxethe flowers being new, ſs many 
as you pleaſe, and beat them with three 
times their weight of white ſugar, after 
the ſame manner as Roſemary flowers ; 
. {they will keep one year; | 
The Vertues. 
The Brain, the Stomach, Liver,Spleen, 
land Womb it maketh warm, and 1s 
good In the ſuffocation of the Womb, 
hardneſs of the Spleen, and for the Apo- | 


|plexy. | 


| ' The Conſerve is prepared as Betony i 


Conſerve of Marjoram, | 


_ fit keepeth a year. + 
s The Vertues, 


i 


Ic is gend againſt th2 coldneſs, |. 
moiſtneſs of che Brain, and Scomach, |' 


| | and |. 


_ 
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and ic ftrengchneth the Viral Spirits, 


Conſerve of Pony after the Italian way. 


In the Spring take of the lowers freſh 
half a pound, ſugar one pound, beat them 
rogether in a good (tone Mortar, then 
pur them in a glaſs, and ſer them in the 
Sun for three moneths, (lirring them dai- | 
ly with a wooden ſpathula, 


The Vertnes, 
Ic is good again(t the Fallingsſickneſs, 
and eiddineſs.of the Head, it cleanſerh 
the Reins and Bladder, 


Touching Candies , as 
followeth. | 


pokes 


To ( andy Roſemary Flowers in the Sun, 


Roſe-water, then take the Roſe- 


Tx «Gum Dragon, and ſteep ic in 
Tek 


OWE: 


——s a 


| 
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| uſe, 


mary flowers, good coloured, and well| 


pickt, and wer them in the water that 
your Gum Dragon is ſteeped in, 

take them out, and lay them up 
Paper, and ftrew fine Sugar over them ; 
this do in the hot Sun, turning them , 
and firewing Sngar on them , till they 
are candied, and ſo keep them for your 


To make Sugar of Roſes, 


| Take the deepeſt coloured red Roſes, 


pick them, cut off the white buttons, 


| and dry your red leaves in an Oven, till 
they be as_ dry as poiſible, then beat 


them to -powder and ſearſe them, then 
cake half a pound of Sugar beaten fine, 
put it into your Pan with as mach fair 
water 2s will wet it; then ſet it in a cha- 


fing-diſh of coals, and let ir boil cill ir be 


Sugar again ; then put as much Powder 


of Roſes that will make it look very red , | 


(tir chem well together, and when is al- 


moſt cold,-put it. into Pales, and when ir 


is chroughly cold, take them off, and put 
them in boxes, 


F 
a- 
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| To Candy Pippins, Pears, Apri- 
cocks, or Plums, 


Take any of theſe fruits being pared k 
| and ſtrew upon them, as you do flower 
upon frying-fiſh; then lay them on a 
board in a Pewter diſh, ſo put them 1n- 
to an Oven as hotas for Manchet; as 
the liquor comes from them, pour forth , 
rurn them, and firew more Sugar on 


” #S Mi SS. 4 B82 ing - -SPE- 
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them, and ſprinkle Roſe-water on them, | If 
, thus turning and ſugaring of them | |- 
; three or four cimes, till they be almoſt 
| dry, then lay then on a Lertice-Wire, or | 
t on the bottom of a five ina warm Oven, 
n afrer the bread is drawn out, till they be 
>| | | full dry: ſo you may keep them all the 
cr] || | year. 
ls 


e To Candy or (ear Rockand) Flowers, 


Take ſpices, and boil them in a ſyrup 


- 


. of Sugar, then put in the flowers, boil 
ic them till they be iff ; when you ſpread 
It them on a paper, lay them on round 


Wires in anearthen pan, then take as 
much hard Sugar as will fill your pan, 
and. as much water as will melt the Su- 
| | « ear, | 


Qm———.. ith 


_—_ 
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6 P 40 a Ducens Delight. 
= oar, that is half a pint to eyery pound, | 


| the wiers, and take off the flowers, and 


4flowers, and make a ſyrup of warer and 


ir chem with the back of a ſpoon, ill 
{ the ſugar fall fromit ; ſo may you keep! 
| chem for ſallers all the year, 


"2 by WW 4 of 
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then beat a dozen ſpoonfuls of fair wa- 


with a Birchin rod till it come to a froth, 


and as it riſeth, ' drop ina lietle cold wa- 
ter ; ſo let it boil a little wiyle,then ſcum 
ir, then boil it to a Candy Neight, that is, 
when you may draw ic 1n ſmall. threads 
berween- your finger and your thumb : 
chen-pour forth all your ſyrup that will 
run from it in your pan, then ſet it a dry- 
ing one hour or two ; Which done,pick up 


lay them on papers,and ſo dry them, 
To Candy Spaniſh Flowers; L071 

Take. the Bloſſoms of divers ſorts of | 
ſugar, and boil ic very thick , then pur 


in your Blofſoms, and ftirthem in their 
boiling, till it turn to Sugar again, then 


cer, and the white of an Egge in a baſon, | 


| when your ſugar 1s all melted and boiled, | 
rut the froth of the Eggin the hot, Syrup, | 


| 


_— 


A Dues Delight. | 2 4 I 


'T, ocandy Grapes, Cherries or Barberries, | * 


|be dry and well candied. 


{ſix or ſeven times, to- take away their 


\& Pons G# Wy OY moo PT 


he —_————— 


Take any of theſe fruirs, and frew fine | 
fifred ſugar on-rhem, as you do flower 
on frying fiſh, lay them on a lettice of 
wier in a deep earthen pan, and put 
chem into a$ hor as for Man-' 
cher; then raKkE them our, and turn them, 
and ſugar them again, and ſprinkle a lit- 
tle Roſe-water on them, pour the ſyrup | 
forth as it comes from them,thug curnin 
and ſugaring them till they be almolf | 
dry, then take them out of the earthen 
pan, and lay them on a lertice of wier 
upon two billets of Wood in a warm O- | 
ven, after the bread is drawn, till they 


; 


To candy Suckets of Oranges, Lemons, Ci-| 
trons, and Angelica, 1 


Take, and boil them in a fair water 
tender, and ſhift them in three boilings, 


bitrerneſle, then put theminto as much 
ſugar as will cover them, and fo let 
them boil a walm or rwo, then take 
them out, and dry them in a warm oven 


—_—_— 


— 


_—— — —_—_ 


N a5 


— 


boil che- Sugar to a Candy height, and: 
| ſo caſt your Oranges into the hot Sugar, 
{and take them our again ſaddenly, and : 
then laythem upon a lercice of wier on | 
the bottom of aſieve in a warm oven af. 
rer the bread is drawn, ſtill warming. the : 
Oven till ivbe-dry, andthey wilt be ' well 
CANGIEG:.13 {no 0 OO Re IS 9H 


| To Cand y the Orange r008f. 


them \,.apd-waſh [them our: of -two's: 


b Take the Oxdtoe roots being well and} 
tenderly - bailed ; perch: their; and! peel | 


three waters; then/Uty then well with; 


ven, andfolerthem boll :teafurely, wa n- 
1ng them untill yon ſee the. Sugar drunk 
up into the root, then ſhaking them in 


{thzy wax dry; take them up tuddenfy, 
j and, lay.vhem on ſheers of white Paper, 
ad ſo dry hem-before the fire an hour 


e . 
k 


a-fair 'ctoth 5 then: pot them” rogether | 
two or three ina knat,. then pur 'rh2m | 
into as much clarified Sugar as will co-. 


or tWo,andchey will be well candied, | 
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| 25 hor as Manchet, and being dry,|. 


—_— 


the -Baſon ro ſunder the krots » and when | 


Cars | 


= 


are. —_—_—_— ——_—_— 


= O— = . _ = = 
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; 


eo Ye Tones» our oo” a 
. 


| cold: water; as you think convenient for 


both together. 


Candy Orange Petly-aftro it Trlden ty. 
Take'Oranp® pdels fo often Aceped ity | 


cheir bitterneſs ,- chen'dry them gently , 
and candy them with ſome-convenient 
ſyrup made with Sugat'y 'ſoine that are | 
more grow, - take” away that ſpohgious | 
whice under the yellow peels, others do 


| The Vertmes, 
They corroborate the Stomach and 
Heart, ;: b FEE 


Tv Candy Citriihs after tht Spaniſh way, 


pleaſe, rhe itiner parr being taken away, 
let them be fieeped in a clear lay of 
| water and-aſhes for nine dayes, and ſhift 
chem the fifth day, afrerward waſh them 
[in fair water, till the birterneſs be caken 


|let:rhem be doiled'in fair! Water till they 
|orow:fofr,. the warery pare being taken 
away, let them -be ſteeped in a veſſel of 
fone 'twenty four hours, with a Julip 


made of white Sugar, and three parts 


Take Citron Peels ſo large as you | 


| away; arid whar-chey grow Tweer , then | 


— 
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ate; being taken out of thac, Ter them 


the "Julip of Roſes made fomembar hatd, 


| or with ſvgar ; ſome do we Amber and 


| MusK to. theme... 
'The Perewes;'. 


Carded ft ”"— the Traken way. 


Take Cherties before they are full 
ripe, the ſtones taken out, put clarified 
ſugar boiled co a heighe, then pour i ic 
on them. | | 


| (bicwy roots Landed the Ll 41 99). 


the airplaced ſeverally, and put Sugar t to! 
. | chem boiled to a heighe. | 


water, after ler them be boiled upon a| 
| Bite" bet to candneſs: of Penidies or, 


'be putin a glafe veſſel, one by one; with'| 


Jr comforteth the Stomach _ Heart, 
[it helpeth concoRion; | 


Take Chicory new and green, the out- 
ward bark being taken away, then be-: 
fore they be canded, let chem be cut in 
ſeveral parts, and gencly boued, .chat'no 
| bucerneſs-may remain, then ſer chem-ih 


Touch- 


| redrerareaaaaray 


{Touching Marmalets ,| 


| + 'Tomake AMirinale of Damfi Ins, 


—  ——— 
—_ 


| thine of three pints of them, then put 


cheskins undermoſt; chen- ſet the Pip- | 
]kin into-a pot of ſeething water; and | 


| Damfins be tender. Cover the Pipkin | 


[rchen break the Sugar fine, and put itin. 


= Dalit | 


and Quiddony, as 
falloweth, 


—__—D_—— 


mm 


'Ake two- quarts of. Damſins that [ 
be through ripe, and pare off thie | 


them.incoabi earthen Pipkin, thoſe wich 


let the water ſeethe apace nnrill the | 


cloſe, that no water ger into them, | 
and when they are tender, put them our } 
{into'an earthen pan, and take out alt |: - 
the ftones and Skins, then weigh them, | 
and take the weiohe with hard Sugar, | 


ro the Damſins, then' ſet i it on the fire 7 
and make ic boil apace rill ic will come | 
N 3 from \ 
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f | TT —— oth $Killc; then avs | 
It up, and pur it into a 1a, byr Fun it 


Clear in the boili 


ng. 


|, Tha pid Home in. 


Take unpared.. bininles , 'ap& boil 


pound thereof adde three quarters of a 
 poundof ſugar ; boil ic welltill ic come 


]ell from the-paps. baitgin, then pur | it 


Unto boxes, " 
'T 4 wag Mar mate Ui any reader Plan, 


"Iake) out hams, and boil: them be- 
Play : vr Flom on.4 Chafing-difh .of 


| «9als, then rainit; and cake-a8-much 
Sugar - the Pulp do weigh, and putto} 
{.it as: much Roſe-water, and fair. water | 
{as will melt it, chat is, half apinc of wa-| 
ter to a pound of Sugar, and ſo. boil ic) to 
. ja Candy height, then putthe pulp into 


z 


| hot Sugar, with the pap of a roaſted ap- 
ple. In ike manner you muſt put roaſted 


| ionll3s conghnae drying: £01 5d 


bs 


them whole in fait waref, peel chem and | 
cake all che pap frony the' coar, ro every 


| Apples to make Paſte Royal of it, or ele | 
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| Spring-water, put thereto twenty Pip- 


| 


| che Pulp, chen take a 
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To make Orange Marmalet, £ 

wo | WR . LS "Mw IS | 

Take Oranges, pate them. as thin as | 
you- can, boil them. in four leyoral Wa-, 
ters, let them be very. ſoft. before you } 
take them out, then take two: quarts. of | 


pins pared, quartered: and. coared, let | 
chem boil cill all the vercue be our; take | 
heed they do not loſe'the colour; then | 
ſtrain they, put.to every pint of water 
a pound of Sugar , boil it almoſt to a. 
Candy height ,. then take out all the } 
meat out of the Oranges, flice the peel |- 
inlong ſlits as thin as you can, then put | 
ir- your peel with the juyce of two. Lim- | 
mons, and one half Orange, then boil ic | 
to a Candy, | 


Tomabe Brrddony of Pippins, of Ruby, Fi b 
| any Amber c ofour. We 


Take Pippins, and cut them in quar- | 
ters, and pare them, and boil rhear.wich |* 
as much fair water as will cover them, |. 
till rhey be tender , and ſunk into the 
water, then ſtrain all the liquor from ' 
pint - of- that 11- 
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E, | [248 A Queens Delight. 
A |  quor and half a pound of ſugar, and boil | - 
= ic till ie be a quaking gelly on the back of 
| a ſpoon ; ſo then pour it on your moulds, 


being taken out of fair water ; then be- 


and ſo flide them into the boxes, and if 


| you would have it ruddy colourgthen boil 
1c leafurely cloſe covered, till it be as | 
{red as Claret Wine, ſo may you con- 


 ſceive, the difference is in the boiling of 


{ 


| MT. 


it, remember to boit your Quinces in 


| Apple-water as you do your Plums. * 0 


To make Quiddony of all kindes of Plus, 


. . Take yonr Apple-water, and. boil the 
Plums in it till it be red as Clarert-Wine, 
and when you have made it fireng of the 


Plums, pur to every pint half a pound |. 


of Sugar, and [o boil it rill a drop of it 


fire, that is all the difference of the co- 
fouring of it, | 


þ 


ing cold, turn them on a-/ wet trencher, 


hang on the back of a ſpoon like a qua- 
{king gelly. 1f you will have it of an Am- | 
| ber colour, then boil it with a quick 


— 


| 
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| |Tomake Marmaler of Oranges, or Orange 


ges, and water them three dayes, ſhift- 
ins the water twice a' day,. pare them 


in a water - changed five or fx times, 
|boited out ;. thoſe. that" -yon preſerve 


them be very tender, and ſlice them very 
tha- cn- a crencher, taking. out. the 


ranges, .and to 'a pound of is, .. take a 


fines iraken our, - (but take not! haſt 


take the weight” of it in -fugar, and 
ts dry-'thy water:out-. of lic, (x3 you 


acts. 


3g 


to much- Pippins .as Oranges): chen | 


Take the. yelloweft and faireft Oran-| 


2s thin/ as you. poſſibly can, boil them| 
uncill-the bircerneſſe of the. Orange be |- 


muſt be cut im hal, ; bur thoſe for } 
Marmaler maſt be boiled - whole, let |: 


ſeeds and long. frings,% and with a 
knife make ic as- fine. as the Pap of |: 
an Apple ; .then weigh your Pap of O- |: 


| rome half of: Sugar : :ther-you muſt | - 
have Pippins. botfed ready. in'a killer | / 
of : faic-: water, and: take the Pip of! : 


1 


themmade:fine 'on actrencher, and the | | 


E 


|mix' 1x; botty- rogether im” a lilyer” or | 
earthen'difty ;-and ſer ir" on-rhe coals | 


o 


| 


_ dot 
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ugar ® Candy &-pur in'yout (aff, 
Sup boil1 it cal yout Fink: 16 (1 enough , 


may pur. in tires Muvk! it. £5 + 
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i Touching Paſtrey. * and: 
« Falkigs. 


l Cx; To mol Huger Cakers:: it Ii 
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| - :each onezounce finely; ſearfed,. 


ther , melc your Butteras yoUpultic in-; 
then mouldic wich your:-band- forth. uþ- 


_ Oven 


nt. tt ts. i 


6 


do with: Quince Marmaler when your j 


Rirring it contiually, if you ix <a yo | | 


| - Abc: thiee. poudd'os; the fine 
WW: Wheat Flower: one pound. ;of.|. 
fine Sugar; Clbves,and-Mace;of | 


two pound ef Burter, adiule*Roſequates; | 
knead and mould thjs:very: welt 2 | 


on a. board; cut them round?! with::a| 
olaſs, then- lay therh'on paperes:and | 
fer chem in-'an * "Oveny be: flare7 ;your | 


"# do 2». a3. 5 
3 ", \ ag. © E 
p y ” 
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A Queens Dighr. 2511; 

Oven b2 not roo/harg/ fo let them ttand | 
till chey be coloured enough, 
4 


To make clear cakes of Planer... 


are che belt, put- them into a ſtone Jug, 


of chat a pound of Sugar, put to as: much 
colour as will meltit, and boil to a 
Candy: height ;. boil the. liquor: like- 


| very clear. . 


-ut thzm into glaſſes, and ſer them in 


? 
} 


curn them rill they bedry; they will be 


[ 


| -Take your- Oranges-welb coloured, 


boil 


MN 


Take Plums of any. ſorts, Raſpits 


wiſe in another Poſner, then pur: them-|. 
ſeething hot together, and fo boil a-lir- | 
tle while ftirring them -rogethers then | 


an Oven os Stove in a drying hear; let | 
chem ſtand ſo two or three weeks, and | 
never b2 cold, removing themfrom-one | 
warm place to another; they will tutn/in 
2 week ; beware you ſet-them nor too || 


 ho:,for they will be tough ſoevery day |. 


| Tomake Paſtt of Oranges and Limow. 


DSS. 
ow - 


inco a pot of ſeerhing water, and when 
{chey are diſſolved, ſtrain them together | 
through a- fair cloth, and take toa pint | 
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"4 Burew Delight, 


and then beat them in a wooden: Bowl 


and faſhion it as you pleaſe. 


To make Raiberry:Cakes, 


rub chem through a firainer- of Cuſhion 
ſon; and ſerit upon. a very quick fire ; 
| a1d-put into-it one. handful'or two of 
(hall like to bave ſeeds in your Pate. 


click; and continually fir, left e burn ;: 


} inthe one put the Raſpiſs ſtuff, and in 
the echier: double refined Sugar finely 


boil themrenderin water,changing them/|- 
fix or ſeven times in the boiling, put in-| 
iro the firſt water one handful of Salt| 


with a wooden pefitle, and then (irain| 
{ chem through a piece- of Cuſhion Can- 
vas, Chen take ſomewhat. more then the 
| weight of them + ſugar, then boil ic, dry 


Take- Rasbercies, and put them into 
a Gallipor, cover them cloſe, and ſet |. 
them: into a Skillet of- water, and let | 


them boiltill theyare all ro maſh, then | 
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Canvas, pue the liquor into a-filver ba- | 
: whole- Rasberries', according to: the.| 
- quantity of your tiquor : and: as you | 
} Thus. let ie boil very. faſt call it: be | 


then take wo filyer diſhes that are of | 
| a weiphr, and parthem into your ſcales, | 


«Hs ant 


bearen, : 


—_ —_—_—__l_——__ hs 


» 
D 
* 
| | 
4 
. 
F n 


| 


—_ 


OS GEE ns DON RS A od 6 Sh rac SA * 6 ae” OE TED EY Dd ts SS Is, 
N 2 KY 
Py _— . FRY of z FT. *. 
A ——_ «HEE, 6 i MP 
| A Sucens Del, þ 
we ng” fd We 
\ . ” - 
——_—k ——_ 


"4 


7" 


fire, and letir boil cill ic be very high 
put your Raſpiſs (tuff. incoit;, and-when 


from about the diſh. (which j# ic will 
"not do from the fire, ſer ir effagain) bur 
'let it not: boil in any caſe; when. it is 


:died thar: will turn them, '.joyn' two. of 
rank 

che pieces together, to make the cake the 
Fchickers. - #4" DES þ: 


To make Paſt rof Gino Cotrons.. 


Take -Citrons; and boil them in-cheir- 
Skins, thenſcrape all the pwlp from.che 
coar, {train is:through a piece of Caſhi- 


the Pulp in Sugar, put to> it: twice as 
much. water as wilt melfiic;. chat-is half a 
pint-to- every pound of Sugar. ;. tbiL-ic 


L# 9 
«v 
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pretty cool, lay it by ſpoonfuls in plates, | 
and put it into your tuff, keexing rem | 
perate fire:to it twice a:day till-1t be can: | 


n: pur r 
| the 
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beaten, as much as the weight. of -Raſ- |M{ 
piſs (iuff.z-rhen pur 'as 'much water to Y1; 
the Sugar as will melc ic, ſer ic upon the | | 


candied, then take it fromthe fire, and|: }}- 


LET 4.4 4 


your ſugar and Rasberries are very well.|: Y|. 
mixt together, and che Sugar all /melted. | | 


F-: 


on Canyas,. take twice the weighr- of | 


nets... 


toa candy height ; dry the Pulp upon. af 
$A 
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4: Dieens Delight, 


4 the” ſyrup | and | the” Pul p hor. rogether , 
” Tboil 1c wihfurring untill i will lie upon 


E {upon two billets of wood, from the hear 
| [ofthe Oven,all one night, in” the morn- 
3 f ing.turn-ir, and (er ir 1n the like: hear a- 
be tchorag every day till ir be dry. 


; 


: 
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Tomakga French Tart, 


L i | | | ; , 
* |: Take a quartern of Almonds or there- 


4 a Mortar, take the white of the breaſt of 


| then all che Marrow, with the juyce of 
one Eimon:; beatchem all together in a 
{Mortar very well, then put in one half 


| | pieces} and halfa quarrerof Piſtanius ; 
_ ] mingle af theſe together, take ſome 
| flower, and the yolks of rwo or three egs, 
| and {bme:fweer Butter;.,and workit with 
| cold water,: | 9 9;+4"9 07 20h 
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| 200d ;picce of Cirrotr, cur it. in' ſmalt 
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'- [a Pic-plate, ſer it ina.warm fone Oven | 


| 


| absuts,and peelrhem, chen'bearthem in| 


a cold Capon, and take'ſo much-Eard as | 
'ewicethe quahciry of the Capon; :and ſo þ 
much Butrer, orrather :morez and half a | 
Marrow bone, and if the bone be lictle } 


Ppound:of loak ſugar grated, then take a| 


| 


—_———. 


{ 


. 


| ſugar & well- melted init, and alneſt | 


whatHaſhjon7ou pleale,..- PRE I 
[ To make cakgs, VISL | 
A 

[ Trike: 2 Ga of oo finely Kouren; ( 
four yolks of Eggs, twa wh los one. half | 
[pound of Butter- het in.Raſe-water., } 
{fix Une: of iſweer:(C warned. | 
4 Ne nab Carol Piet AL; | 
[much flower as-walt-make is, u le [} 
them all rogether,,. .make, them an-, | 


"7 nals cakes f EVER 


Take to-a. pound of the clear, or the-j: 
Pulp, a pond of Sugar,” and boil tr. to-a |: 
Sugar again,:: then. break ir as ſmall. as 
youcan, and pur inthe clear, when your | 


cold, put it in glaſs plates, and ſer them || 
into. your. flove.asfalt as: you can, with] 
coals- under theay, and. ſo-tyyice a Hay, 1 
whileſt- chey:be dry enough ro Ca ; 

you makg-them of the. ja you. ET 
make- Paſte of Apples to lay upon: them, - 
you muſt ſcald them-,and beatchem vecy 
well, ,and.ſo uſe-chem:-as you do: your 
Plurns, and then.you May: pur. them. i Jt, 


RL, bake (chem in an urns « al: | 
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#* aw ak as for | Mandker - half; an hour 
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King Chatles rhe fo 


"tie whites) four -potn and of Currans, | 
one half pound of Sugar, one Nutmeg ,, 


ler ir ftand half an hour by the fire, and- 
then: workic again;. and then make in 


in the Oven:; lec not your Oven. ” £00. 
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E5, 
E-- To make Paſte f <Apriccks,. 
Take | your” 'Aþticocks "ahd” She 


Fete, aq one them, tlicw boil rhom | 
jt render; betwixt two -difhies'on a -Cha- 
ing-cif of coils;*rlen b-ing' cold, lay'| 


Hon + white ſheet of: paper ; then 


6 bs a Cake the way of the Royal Prin- |. 
] ceſs,the Lady Elizaberh,daughter ro- | 


Take balf a peck of Flower, half: a] 
[pi pint of Roſe-water, a pint of Ale yeaſt, | 

inc of Cream, boil it, apound and |. 
a i of Butter; ſix- Eggs (leave out-| 


and Thetle: Salt; work i ic very well, and 


UP, and ler ic ſtand an hour- and a half-\- 


fern as 'much* Sugar as it deth*weigh, | 


3: 
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| Fo boit it to /a.*Candy" height, nick ; 
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| 


cut, in pieces, and boiled render, ſo 
| rain them; and take as much- Sugar: as 
the Pulp do weigh, and boil it to a} 
Candy height, with as muck Rofe-wa- | 


| then Apricocks it ſelf, | | 
'To make Paſte of Pippins liks leaves, and 
1 


1 I oF ” 

: \ | We, 5 "= 
_ _ I w_ een 
A Duc Delight, 


be as thick as for Marmaler,now and-chets 
Ricring it ; then faſhion it upon a Ple-- 


and when they are dry, they will be as 
clear as Amber, and-eac much. better: 


ſome liks Plus, with their Stones 
| and Stalks in them, 


Take Pippins-pared and: coared, and 


cer and fair water as will melt ic, then 


 Oaken leaves, and ſome like half Plums, 
the next day cloſe the half Plums toge- 
her ; and if you pleaſe you may: put the 
ones and falks in them, and - dry 


1 


plare like:to balf Apricocks, and the next | 
day cloſe the half Apricocks to the other, * 


S 257 | 
7 much Roſe-water and fair water as| 
will melc che ſugar; then pur the Pulp| = | 
into the Sugat, and ſo ler ic boil-rill 1t | 4x 


put the Pulp into the hot Sugar, and-ler| 
ic boil untill ic be as thick as Marma-| 
ſer ; then faſhion ie on a Pie-plare , like | 


[4 


CITE "> 


* 


{chem inan Oven, andif you will have}. - 


as. ry 


wet 


_chew!. 


B 


þ | Barherties-in che: Paſte , 
[keep any of « all the year, . you mu | 
ke 1F.88 tain as Tarr fluff, and pur it |. 


|To make Paſte of Elcampant routs, an ex. 


|. Taka the. you 


| { Apple, then fer irboil rilf ir. be chick, | 


| © © Marble, taſting of natural flowers, ' | 


| Roſes or Marigolds, .and bear them in ? 
brag 1 | - 


RI eo ITS en 7 


them look graen, 


them look'red; pur 2 lictle: Conſeryes of | 


' 


in Gallipors, '' 


cellent remedy for the Congh of the Lungs. 


; MPS ks fo, 
? atae. yolipgeſt Elecampane roars; | 
pod boil them reaſenably tender ; then | 
AI a4 + OW. 
Pho: £445024 ana peel them, and ſo beat it 


| 
in a Mortar,then rake twice as much ſu- 


If 


| ight, with as much roſe- | 
\warer as will melt 1r ; then pur the. Pulp ; 
'inco" rhe ſugar with the Pap of a roaſted 


'then'dropir on a Pie-plare, and ſo-dry ir 
| ian Oyentill icde dry, fn 


| To makg | Paſte of flowers of the colour of 


Take every ſort of 'pteaſing flowers; | 
28” Violets), © Cowllips;, - Gilly-flowers, 
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| |Pppmnsare grean 4; and if you will haye | 


gar as the Pan wegh: and ſo boil | 
\1cto. aCandy 
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CC ge 


Tas 


Þ- |.g0n feept in water into it, 4 


| 


| Pulp into; the hot Sugar, aridlerir 'boit 


half «ney res JOELT. flower will 


rake of his nature Sy 
on and lay.one pjgee upon anather, 


[chem, ſo dry re before Bs —_ tull } 


much Sugar as the Pulp:doth weigh, and | 


ecerbns F "elf = R 
all HOG FO the. eglour of 
ow9r,. fer pur es Gum Dre- 


bear js 
into a perfeR paſte ; and when you have 


Towl the paſte 
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they be dry... $436 atk vote 4 
iT) rate Pefeof Rebeniens Englih | 
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Take, any. of hs Frails,” a boil 
them tenderoma- -Chafing-dith of :coals? 
berwixt two diſbes andfirainthem; wir! 
the pap ofa roaſted Apple;-then take av} 


boil to 2. Candy- height with-. as muck; 
Roſe-wateras will melt-ir:' then pur che} - 


oe wand 


Lt. anna 


leaſurely eill you ſee it as thick as Mars 
mater,then faſhion ton a Pie-plate, and 


| 
: 
Rm... 
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© 
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E of Ruff, for that is all che/ difference be. 
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| tle Gum, Dragon ſteept in Roſe-warer , 
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they be ay: 
| Ti « maks No Fer, bn 
\roons are made of,and pur to it an ounce 


of Pine apple-ſeed in a quarter of a pound 


'rween the Mackaroons and the Nel 
Birker, _ 


* To we Italian Bukets, 


| Take 2 quarter of -a pound of ſearſed 


Sugar, and beatitin an Alabaſter Mor- 
tar with the white of an Egge, anda lit- 


to bring ic to-a-perfeR Paſte, :rhen mould. 


warm Oven,cill they riſe ſomewhat high 
and whice, cake them our, bur handle 


[them nortilt they be throughly dryand 


cold. 


[pur ic into the Oven with tneo- billets of | 
wood, that the plate touch nor che bot: | 
tom, and ſo let 00 ay ny cill | 


"Take of the ſame auf the Macka- | 


1 ) 


it up with alittle Anniſced and a ofain 
| of Musk ; then tmake ic up” like Dutch 
| bread, and bake ir on a Pye-plate in 4 


__— 
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| — Tomake Prince Bickets, | 
| "Take a poundof ſearſed Su 
pound of fine flower, eight, Eggs with 


' | car, then-take fine fearſed Sugar, and ſo 


two of the reddeſt yolks taken our , and 


a 


x, and 


Ts 


oe 


ſo beat together one whole hour , then 
rake you Coffins, and indoice them over 
with Butter very thin, then to. it put an 
ounce of- Anniſeeds fine -dufted, | and 
when you are ready to fill your Coffins, | 
put in the Anniſceds, and ſobake itinan 
Oven as hotas for Manchet, &'c 


To make Marchpane,to Ice, and Gild, and 
garniſh it according to Art, 


Take Almonds , and blanch them our 
of ſeething water, and bear them till 
they cometo fine Paſte inia (tone Mor-! 


beax. it all cogerhercill ir come to a per- 
fect paſte, putting in now and then a 
ſpoonful pf Roſe-water, to keep it 
from; Oyling ;: then cover. your March-| 
pang With a ſheet of paper as big as a 
Charger-,/ then cur ic round by that char- 


| 


cer, and ſet an edge abour it as about a| 
Tart, then bottom it with Wafers, then 
bake ic in an Oven, or in a baking-pan, 


Te .and 
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| ly in beating, thertpat co it 85 niuth roſ6- 


| 'chehyl i8x4bowlcdih;* ard purthem in-as 


gy | 


= when i It.is hard and. dry,. rake ic out | 
Z Oveti, and Ice it with Role-water | 


Sugit, andthe White 6 @1 Egge, be-| 
as thick # Bitter,” 46d Foread ic! over.| 
withtwoGt three feathers 5 andthery 
pur it ated the Oven acain,and WHeay on: 
{66 it fiſe-hish anl@ Whice,take it ont ' 68H) 


| atnd- gdreiſh if with ſonie pretty codceit?; | 


atid (hek-ſome long Cortifirs upright! ” 
'&; fo'$il4 ir, then Arole Bis kets ati C4? 
 Fawayes on ie, IF your Marchpanie be 6y- 


Water as will make! IC almoſt as chin as fo 


ET Loreger _ 
imules Bloffomk of fowers, id bezt 


| | nuehclatified ſogar-ag may conic rs che | 
|evlour of the cover :theniboiltHert with | 
| Qirring, till it is: come t6: ſuga?' 49a 4 
cher bear it fine, and ſearſs ir, | #id fo 
| work it up. to: piſte: with: 4.Uitite' Git 
| Dragets, '"Reep' ic inf Roſe: water)” thn 


; _ ir up, 


I 


print it with your KRGURG, ne being 3'&) 
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| To W, C ollops 7 '# Pu + Hee. 
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of the white, and four of. the-red, and ſo 


| ryred betweehti,, then \cur it overthware, 


At EXC D 


To wok wins arti ifeil. 


\Tako ſearſed favur, and. Cibianibs; 
of quantity. alike, work i up with 4 
little _ Dragon, ieep' it'it Reſe:was 
tef, attd print "in 4 mould: made like" a 
Watnur-helt chen take pros Tae t- 
plates, print it iff a towld ade like 6 
Walnut-kernel, {© when they- are both 
dry,:cloſe chem up together with a little 
Gum Dragon betwixt, and Ts will dry 
as BY, he, 


| | Take ,ſome of your] Marchpdne Patt, 
4fhd 'wotk it 1 an hen fill it be 
red; then 7 Hb lrordcſhter of white 
Paſte, and the ſheer of red Paſte, three 


'one upon another in mingled forts, eve- 


till ic look Hike Coltops: of Bacon, then 
ary It, 


ers .- * - 4 © 4 4 


Ti wks ani Fins,” 


Take 2 mould made of Alabaſter , 
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and lay chem in water an hour, and take 


[the lid, round ic about wich your hand , 

| © : 

colour it with what. colour you pleaſe , 

half red, or half yellow, and you may 

| yellow ir with a lictle Saffron Reept in 
Waters 1 | 
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 [Teuching Preſerves and 
_— Pomanders, "JE 


_ 
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[Ts make a» excellent Perfume to burnbe- 
J tween two Roſe-leaves, 


| Jon an ounce of Juniper, an ounce 
| of Storax, half a dozen drops of 
the water of Cloves, fix grains of 


three yolks, andcie two pieces rogecher, | 
as much ſugar as will fill up your mould, 
and boll ic 1n a Adaxns Chrifts, chen pour | 
it into-you-r mould ſudden! and clap ON | 


and it will be whole and hollow, then | 


M usk, a lictle Gum Dragon ſteepr in 
"PR: 
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| and being fo dried, they will burn with | 


and ſo ſtring them while they be hor, / 
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water, and beat all this to paſte, then 4 


roll ic in-lictle pieces as big as you pleaſe, 
then put them berwixt two Roſe leaves, 
and'ſo dry chem 'in a diſh in an Oven, 


yy td 4 "== 


a moſt pleaſant ſmell. _. - 


Tomake Pomander, al 

> Tg + 
Take an ounce of Benjamin, an ounce | 
of Storax, and an ounce of Laudanum, 


theſe Gums to a perfeQ paſte; 'in beat- 
ing of it, put in fix grainsof Musk, four | 
orains of Sivet ; when you have bearen 
all thisto a fine paſte with your hands 
with Roſe-water, -rowlit round berwixt, 
your hands,and make holes in the beads, 


To make an Ipſwitch water, 


Take a pound of fine white Caſtle 
Sope, ſhave it chin in a pint ' of Roſe 
water, and let ic' (tand rwo or three 
dayes ; then pour all che water from 
ir, and purc-to ic half a 'pint- of freſh” 


a. 


56], 


heat a Morcar very hot, and bear all : 


| | water, and ſo' let it fland one whole]. 
| day, then pour out char, and put half 
; | is O 
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a pint more, and let it Rand a night 
more, then put to it half an ounce of 
powder called ſweet Matjoram, a quar- 


vory, two or three drops of the Oyl of 
Spike, and the Oyl of Cloves , chree 
orains of Musk ; and as much Amber- 
oreeſe ; work all theſe rogether in a 
Bic Mortar, with the powder of an 
| Almond Cake dryed,and beaten as ſmall 
as fine Flower, ſo roul it round in Jour 
hands in Roſe-water, 


To make a ſweet Smell, 


Take the Maſte of a ſweer Apple tree, 
being gathered betwixt the two Lady 
| dayes, "and put co it a quart of Da- 
; Mask Roſe-warer, and dry itina diſhin 
{an Oven ; wet 1t drying two or three 


'rimes wich Roſe-water, then pur to it an | 


' ounce of Benjamin, an ounce of Storax 
; Calamintz 3 theſe Gums being beaten 
to powder, with a-few leaves of Roſes, 
chen you may put what coſt of Smells 
' you Will beſtow, as much Civer or Am- 
eroreeſe, and bear ic all together 1 in a 
Pomander or a Braceler, 
[2 Touch 
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{rer of an ounce of powder of winter*Sas | 
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| Tomake H [ypocras, 


Ake four gallons of Claret Wine, 
eight ounces of Cinnamon, three 
Oranges, of Ginger, Cloves, and 
' |Nutmegs a ſmall quantity, Sugar (ix 
-ound, three ſprigs of Roſemary, bruiſe 
all che ſpices ſomewhat ſmall, and ſo put 
them into the Wine , and keep them 
cloſe Ropped, and often ſhaked together 
a day or two, then let ic run through a 
oelly bag twice or thrice with a quart of 
new Milk, 


The Laly Thornburghs Syrap of Elders. 
bruiſe them in a one Mortar, (irain the' 


juyce, and boil ir ro a Conſumption of 
almoſt half, ſcum it very clear, take-c 
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Take Elder-berries when they be red, : 
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off the fire whileſt ic 1s hot, pur in ſugar | 
ro the thicknefs of a ſyrup ; put it no|_ 
| more on the fire, when it is cold, put i 
into glaſſes, not filling them to the top, 
for ic will work like Beer, 

This cleanſeth the tomach and ſpleen, 
and taketh away all obſtrutions of the 
Liver; by taking the quantity of a ſpoon. 
ful in a morning, and faſting a ſhort 
time after It, 


To make gelly of RaSjis the beſt way, 


Take the Raſpis, and ſet them over the 
| fire in a Poſner, and gather our the thin 
. ? Juyce, the botcom of the skillet being 
| Cooled with. fair water, and firain 1t 
wich a fine frainer, and when you have 
as much as you will, then weigh it with 
| ſugar, and boil chem till they come to] 
a gelly, which you may perceive by 
drawing your finger on the back of the 
| ſpoon, 
| 


| 


To ary Fox Shins, 


Take your ſhe Fox skins, nail 
them upon a board as ſtrait as you can, 


| on bruſh them as clean as you can, 
| then 
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| as it will diffolye it, then waſh your skin 


EN DI ITY 


chen take Aqua Fortis, and pur into it a 
fix pence, and ſtill put in more as long | 


over with this warer, and ſer ic to dry 
inthe Sun ; and when it is dry, wafh it 
over with the ſpirits of Wine ; this muſt 
be done 1n hotteſt time of ſummer. 


NUANCE 


Choice ſecrets made 
known. 


o | 1 
—_— 


To make true Marnſtery of Peart, - 


Iffolve two or three ounces of fine | * 
ſeed Pearl in diftilled Vinegar, and | ' 


\when it is: perfeRly diflolved, and all 
taken up, pout the Vinegar into a clean | 
olaſs Baſon ; then drop ſome few drops 
of Oyl of Tartar uponit, and ic will caſt | ; 
| O} down | . 
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down the Pearl into fine powder, then 
-|.pour the Vinegar clean off ſoftly, then 
-| putto the Pearl clear Conduit or Spring 

' water ; pour that off, and do ſo often un- 
| till che taſte of the Vinegar and Tartar be 
' clean gone, then dry the powder of 
Pearl upon watm embers, and keep it for 
| Your ule, 


- 


How to make Hair grow, 


 } Take half apoundof Aqua Mellis in 
/ ,-* | the Springtime of the year, warm a lit- 
F / tle of it every morning when you riſe, 
7/7 {1n aSawcer, and tiealitle ſpunge of a 
-\ fine box comb, and dip tt in the water, 
" | and therewith moiſten the roots of the 
hair, in combing ic, and ir, will grow 
long, thick, and curled in very {hort 
time, 


3 | To write Letters of ſecrets that they canmt 
7 be read without the direfiions following, 


Take finz Allum,beat it ſmall, and put 
a reaſonable quantity of 1t into water, 
{rhen write with the ſaid water, 


ing your payer into fatr running WO 


"i 


— 


| The work cannot be read, bur by ſteep» | 
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You may likewiſe write with Vinegar, 


or the juyce of Limon or Onion ;, if you 


would read the ſame, you muſt hold it 
before the fire, 


H ow to kgep Wine from ſowring. | 


Tie a piece of very ſalt Bacon on the 
infide of your barrel, ſo as ic touch not 
the Wine, which will preſerve Wine ; 
from ſowering, 


To take ont ſpats of Freaſe or O)l, 


Take bones of ſheeps feer, burn them 
almoſt .to aſhes, then bruiſe them to 
powder,and put of it on the ſpot, and 
lay it in the Sun when ir ſhineth hot- 


teſt, when the powder becomes black, lay 


on freſh in the place call ic ferch our rhe 


ſpots, which will be cone in a very ſhort | 


time, 


To make hair grow black though any c1loar,, | 


Takealittle Aqua Fortis, pur ther2- 
in a groat or {ix pence, as to the. quan- 


tity of the aforeſaid water, then ſet both 


to diſſolve before the fire, th:n dip a 
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| (mall ſpunge ini the ſaid water, and wer 
your beard or hair therewith, bur rouch 
[10 the Skin, 

1 
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' Kmg Edwards Perfume, 


Take trelye ſpoonfuls of right red 
Roſe water, the weight of fix pence in 
fine powder of ſugar, and boil it on 
hot Embers and Coals ſoftly, and the 
| houſe will ſmell as thay it were full 
of Roſes ; but you muſt burn the ſweer 
| Cipreſs wood before, to take away the 
.gro!s air. 


[ 


L 
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; Queen Elizaberhs Perfume, 


Toke eight ſpoonfuls of Compound 
water, the welght of two pence in fine 
| powder of ſugar, and boltl it on hot 
Ernbers and Coals ſoftly, and half an 
ounce of ſiveet Marjoram dried in the 
ſun, the weight of two pence of the 
{powder of Benjamin, This Perfume is 
very ſweet and good for the time, 


| 


| 


: 


them red ; bur he did oftner make them | 
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HR Dacens Dehbifht, oF | 


Mr.Ferene of the New Exchange, Perfu. | 
mer to the Queen, bus rare Dentifrice | 
# ſomuch approved of at Court, 


ounces of Curel bone, alſo eighc ounces} 
of mother of Pearl, and eight ounces of | 


and a pound of Brick if you defire to make 
white, and then inſtead of the Brick did | 


being throughly beaten and fifred though 
a fine ſearſe, the powder is then ready 


mult be don? as follows. | 
To make the ſaid powder into a Paſte, 


\1t in ſteep twelve hours, in Orangeflows 


Tak2-a little Gum Dragon, and lay 
er warer 0: Danaik Roſe-water, and 
and orinde- it on a Marble ſtone wich 


the aforeſaid powder, and' mixing ſome 
crums of whice bread, it will come into 


Firſt take eight ounces of Irios roots, | - 
alſo four ounces of Pomiſtone, andeighc | 


Corcal,anda pound of brown ſugarcandy, | 


caxea pound of fine Alabaſter-;. all this | 


prepared to make up in-a paſte, which | 


when 1 13 diſſolved, take the (weet Gum, [| 


aPalte, the which you may make Den- | 
tifcices, 'of whit ſhape or faſhion you| 
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pleaſe, buc long rolls 1s the moſt commo- 


om for your ule, - 
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The Rece; "p of the Lady Kents powder, pre- | 
* ſemedby her Ladyſhip to the Queen, | 


Take whice Amber, Crabs eyes, red 
Coral , Harts-horn and Pearl, all pre- 
pared ſeverall, of each-a like propor-| | 
| tion, cear and mingle them, chen taks | | _ 
| Harts- horn gelly., that hath ſome. Saf-| *| 
{ fron. . put into a. bag, diflolve into it | 
| white the gelly is warm, then ler the 
 gelly cool, and therewith make a palte. 
of the : powders » which being made up 
into Iu:tle-balls, you mult dry "oently by 
the fire fide. Pearl is-prepared by diſ-| | 

| ſolving. ir- with-the: juyce of Limons,| } 
| amber prepared by beating it to pow- 
der, ſo alſo Crabs. eyes and; C orral, 
Harts-horn prepared by burning it in the | 
fire, and cakins the thires of it eſpecially, | 
the Fich wholly rejected, 


| 4 Cordial Water-of Sir Walter Raleigh, 
| Take a Gallon of Strawberries, and| | 
put them into a pint of equa vice, ler| | 
them and ſo four or five dayes, firain| | 
cons gently out, and ſweeten the water 

ef 2, ou pleaſe with fine. Sugar ; or clſe 
th 24:4 ; 


_. F. FCS 


The 


- 
HOW GA I 
, 


- Re - 


Ae £ — 


CEP. 


=” Queens Delight. 275 | 


A... 


The Lady Malets Coraral yFater, 


Take a pound of fine Sugar beaten, 
and put to ita quart of running water , 
pour it three or four times through a 
|bag ;.then puta pine of Damask Roſe- 
water, which you muſt alwayes pour (till 
chrough thz bag, then four penniworth 


pint of Cinnamon water, or three pints 
and a half of efqna vite, as you finde it 
in taſte ; -put all theſe together three or 
| four times through the bag or ſtrainer, 
and then take half an ounce of good 


the water, c, 


- 


eth, Vt. - 
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Muskallts, and cut them groſly , and 
{putthem intoaglaſs, and fill them wich 


A Sovera'gnwater of Dr .Stephens;which | 
he lang time uſ:d, wherewith he did 
miny Cures; he hept it ſecretly till a 
lutle before his Death, and thea he 
gave it to. the Lord Arch-Biſhop' of 

* Canterbury iz writing, being as follows 
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of Angelica water , four pence in Cloye | 
water, four pence of Roſa ſolis, one | 


| 
» 
| v q 


| 
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| 


Take a Gallon of o00d- Gaſcoine |. | 


TY DE es Wine, | | | 
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| rues, Oc, 


1 helps all inward diſcaſcs that come of 
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namon, Nutmegs, Cloves, Grains, Ani- 
feeds, Fennil-ſeed, of every of them a 
dram, then take Caroway-ſeed,' of red 
| Mints, Roſes, Thime, Pellicory of the 
' Wall, Roſemary, Wilde Thime, Ca- 
| Momil, the leaves, if you cannot get the 
flowers, of ſmall Lavender, of each' a 
handful, then bray the ſpices ſmall, and 
| bray ths heaibs, and pur all” into the 
Wine, and let it ſtand ſo twelve hours; 
| firing. it divers cites, then fill it in a 
 Limbeck, and keep the firſt water, for 
'1t1s beſt, then pur the ſecond water by 
itſelf, for it is good, but not of ſuch' yer- 


The Vertne of this Water, 
It comfoits the Stirirs Vicat, and 


| cold, it is good againſt the ſhaking of the | 
Palſey ; 1t cures this contraction 'of the. 
Sinnews, helps the conception of worren 


Wine; and take Ginger, Gallingale, Ct-|- 


if they be. barren, it kills. che. worms in 
.the Belly and Stomach ; it cures the cold 
| Dropſie;. and helps rhe flone in the 


it helps ſhortly the Cinking breath, and 
whoſoever; uſech. this water mo:ning 
and. evening. (and nox toooften) it pre- | 
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ſerverh him in _ liking, and will 


make him ſeem young very long, and| 


comforteth nature marvelloully ; with 
this water did DoCtor Stephexs preſerye 
kis life, till extream age would not ler 
him go or ſtand ; and he continued five 


years, when all the Phyſicians judged he | 


could nor live a year longer, nor did he 
uſe any other Medicine bur this,&c, 


A-Plagne water to be taken one {poonful e-| 


very four hours with one ſweat every time, 


Take Scabious , Berony, Pimpernel, | 


and Turmentine roots, of each a pound, 
lteep-theſe all nicht in three gallons of 
(trong Beer,and ditbl] chem all in a Lim- 
beck, and when you uſe ir, take a {x 00n- 


ful thereof every four-hours, and ſweat | 
well afcer it, draw two quaits of water, if | 
' your Beer be-ſtrong, and mingle them 


both cogether, 


Poppy Baer, 


| Take four pound- of . the: flower of | 


Popries well pickr and fifred, fteep them 
all night in three gallons of Ale char 
is-ftrong, and fill-ic-ina Limbeck, you 
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may. draw two quarts, the on2 will b 
|rong,and the other will be ſmall, &c. 
eA Water for a Conſumption,or for a brain 
that ts weak, | 
Take Cream(or new Milk)and Clarer- 
Wine, of each three pints , of 1 Violet 
flowers , Bugloſs and Borage flowers of | 
each a ſpoonful, Comfrey ,- Knot-graſs , 
and Plantain ,. of theſe half a handful , 
three or four Pome-waters {liced, a (lick | 
of Liquori{h,: ſome Pompion ſeeds and 
| rings , put to'thisa Cock that hath 
2en chaſed and bzaten_ before he was 
killed, dreſs it as to boil, and parboil it 
{untill chere be.no bloud in it, then pur 
- [chemin a pot, and ſet chem over your 
 {|Limbeck, and the ſoft fire, draw our a 
pottle of water, then pur your water in a 
Pi>kin over.a Charcoal fire, and boil 
t-a while, diſſolve therein fix ounces of 
white Sugar-candy , and two penny 
weighr of Saffron ; when itis cold firain 
in intoa glaſs, and let the Patient drink 
three or four ſpoonfuls three or four 
times a day bloud-warm ; your Cock 
muſt be cut into ſmall pieces, andthe 
bones broken, and in caſe the flowers - 
and heatbs are hard to come by; a ſpoon- 
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ef yother for the ſame. 


Take a pottle of good Milk, one pint 
of Muſcadine, half a pint of red Roſe. 
water, a penny Manchet ſliced thin, two 
handfuls of Ratfins of the Sun ſtoned; a 
quarter of a pound of fine ſugar, ſixteen | 
Eggs beaten ; mixe all theſe together, . 
chen diftill them in a common till with |. 


three orfour ſpoonfuls at a rime bloud- |. 
warm , beins ſweetened with. ſans 
Cbriſti made with Corral and Pearl, 
when your things are all in the Still, 
trew four ounces of Cinnamon beaten ,. 
:his water 1; good co put in broth ,. 
Foe | 


7 0004 Stomach ww iter, 


- . Take a quart of Aqua Compeiita,| | 
or Aqua vitz (the ſmailer) and pur in- | 
to 1t one handful of Cowſlip flowers , 
2 good handful of Roſemary flowers , 
ſweet Marjoran, a little Pelhicory of | 
che Wall, a little Berony and Balm, of 
each a little handful, Cinnamon half an 
ounce, Nutmegs 2 dram, Anniſeeds, Co- 
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| . riander 
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riander ſeeds, Caroway ſeeds , Gromel | 


| bruiſe cneſpice and ſeed, and put them 


them well cogethet, and put them into 
agla(s, and lerir ſtand inthe Sun nine 


' againlt winde,&c. 


| 


| yerwort, Scurvy graſs, Water Creſſes, 


| rwo ounces, Saffafrage four ounces, Se- 


| drams, Nutmegs four : pick and waſh. 


{made of a Bolrer, and ſo hang them 'in 


ſeeds, Juniper berries, of each a dram , 


——_ 


into Aqua Compoſita, or efqua ite 
with - your heatbs together, and pur 
into them a pound of very fine ſugar, (tir 


dayes, and fiir it eyery day ; two or three 
Dates, and alittle race of Ginger ſliced 
into it will make ic rhe better, eſpecially 


A Big of Puroing Ale, 


Take of Agrimony , Speedwel, Li- 


of each a handful, of Monk, of Rhubarb 
and red Maddet, of each half a pound, of 
Horſz-Radiſhes three ounces; Liquoriſh 


na ſeven ounces, ſweet Fennel-ſeeds two 


your hearbs and roots, and bruiſe them 
all in a Mortar, and put themin a bag 


tbree galons of middle ale,and ler it work | 
in the ale, and after three dayes you may ' 
drink of it as you ſee occaſion; &c, 
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The ele v Health and firenged, by 
Vicount $t, Albans. 


Take NS PEASOS half an ounce, 
Sarſaparilla three ounces, white Saunders. 
one ounce,Chamapition an ounce, China 
root halfan ounce, Mace a quatter of an 
ounce,cutthe wood as thin as may be with 
a knife into ſmall pieces, and bruiſe them 
ina Mortar; put to themrheſe ſorts of 
[FEXMA 8 (viz) Cowſlip flowers, Ro- 
man Wormwood, of ek a handfull , 

of Sage, Roſemary, Betony, M ug Wort, 
Balm and ſweet Marjoram, of each half 
a handful , of Hops ; boil all theſe in 
[1X oallons: of Ale till ic come to four, 

chen put the wood and heatrbs into fix 

oallons of Me of the ſecond wart, and 
boil ic Qill 1c come to four, ler it run 
from the dregs, and put your Ale toge-| 
cher, and turn it as you do other purging 


| Ale,@c. 


A water excellent good againſt the Plague. 


| Take three - pints of Malmſey , or 
WTO, of Sage and Rue of each| 
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[together , then lecir boil a licele, rake 


one handful, boil chem together gentr- | 
ly- roone pint, then frain ic and ſc it 
on the fire again, and'put to it one pen- 
niworth of Long Pepper , Ginger four 
drams, Nutmegs two drams, all beaten 


it off the fire, and while it 18 very hot 
diſfolve therein fix penniworth of Mith- 
ridate, and three penniworth of Ve-| 
nice Treacle, and when ic 1s alnot cold 
put tot a pint of (rong Angelica water, 


ue 3 Pans + agg 
or ſo much 4q#4 vice, and (o keep it in a | 


| olaſs cloſe ſtopped. £ 


A C ordial Chetr 7 Water, 


Take a pottle of Aqua vite, two 
ounces of ripe Cherries ſtoned, Sugar 
one pound, twenty four Cloves , one 
tick of Cinnamon, three ſpoonfuls of A- 
| niſeeds bruiſed, let theſe ſtand 1n the A- 


en 


\ qua viz fifceen dayes, and when the wa- 
cer hath fully drawn out the Tin&ure, 
pour ic off into another glaſs for your 

| uſe, which keep cloſe ſtopped, the ſpice 
and the Cherries you may keep, for they 

|are very good for wind inthe Stomach, 
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The Lord Spencers Cherry water, 


Take a pottle ef new Sack , four | 
pound of through ripe Cherries ſtoned, | 
put them into an earchen pot , to which 
put an ounce of Cinnamon, Saffron un- 
bruiſed one dram, tops of balm, Roſe- 
mary or their flowers, of each one hand- 
ful, ler them ſtand cloſe covered twenty 
four hours, now and then ſtirring them : | 
then put them into a cold Still, ro | 
which pur of beaten Amber two drams , 
Coriander ſeed one ounce, Alketms one 
dram, and diftill it leaſurely, and when 
It is fully diſtilled , putco ut ewenty 
grains of Musk, This is an excellent 
Cordiall, good for Faintings and' 
Swoundings , for the Crudities. of the 
Stomach, Winde and ſwelling of the 
Bowels, and divers other evil Symp- 
comes in the body of Men and We- 


| 


MEN, 
| 


The hearbs to be diſtilled for Uſqutbath. | 


| Take Aorimony » Fumitor Ys Betony * 
| Bugloſs, Wormwood , Harts-tongue , 
Carduus Benedictus , Roſemary, Ange- 
| oh Iica, 
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lica, Tormentil, of | each of theſe for | 


- fſeeds and Liquoriſh well bruiſed -half a 
pound, Still all theſe together , and 
when 1t is filled , you muſt infuſe Cina- 
mon, Nutmeg, Mace, Liquoriſh, Dates , 
and Raiſins ef the Sun, and Sugar what 
quantity you pleaſe, The infuſion muft 
| be till the colour pleaſe you, 


Dr, Kmgs way to make Mead. 


Take five quarts and a pint of Water , 
and warm it, chen put one quart of Ho- 
ney toevety gallon of Liquor, one Le- 
mon, and a quarter of an ounce of Nut- 
. [megs; It muſt boil cill che ſcum riſe 
[black , that you will have it quickly rea- 
dy to drink, ſqueeze into 1t a Limon 


every gallon of Ale one handful, Ani- | 


Ea - oe a 


when yeu turn it, It muſt be cold before 


To make Syrup of Rasberries, 

| Takenine quarts of Rasberries, clean 
pickt , and gathered in a dry day, and 
put to them four quarts of good Sack, 


ry cloſe, and ferit it a” Cellar for ten 


you turn it up. | 
#1] 
| 


[into arrearthen por, then. paſte it up ve- | 


j dayes, 


_— 
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dayes, then diſtill it in a Glaſs or Roſe- 


Ai, then take more Sack and put in Raſ- 
berries to it, then when it hath caken 
our all the colour of the Raſpiſs, ftrain 
ic out, and put in ſome fine Sugar to 


L ts oY et hd ts ad es >, 
s \ s 
" ? 


\Aamon To drams, Gallingale two 


DC — Tc O_—H—AAW_—— — — — CL. 


{the water, and then adde to it three 


your taſte, and ſer it on the fire, keeping 
it continually ſticring till the ſcum doth 
riſe ; then take it off the fire, let ir not 
boil, skim ic very clean, and when it is 
cold pur it to your diſtilled Raſpis ; bur 
colour it no more then to make it a pale| 
Clarer-wine, This put into bottles or 
olaſſes opt very cloſe, EY 


To make Limon Water, 


Take twelve of the faireſt Limons , 
{lice chem, and pur them*into two pints 
of White - wine , and put.to them Ci- 


drams, of Roſe leaves,Borage and Bu- | 
oloſs flowers of each one handful, of 
yellow Saunders one dram ; feep all | 
theſe together cwelve hours, then di(till 
them gently in a Glaſs Still untill you 
have diſtilled- one pint and an half of 


| greeſe, and you will haye a molt plea- 
[- ED _fing 


ounces of Sugar, one grain of Amber- 


—_—— 
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ling cleanſing Cordial water for many 
uſes, | EY 


To make Gully-flower Wine, 
Take two ounces of dryed Gilly. 


Sack, and beat three ounces of Sugar- 
candy , or fine Sugar, and grinde ſome 
Ambergreeſe, and put ir in the bot- 
| tle and ſhake it ofc, then run it through 
| a gelly bag, andgive it for a great Cor- 
dial after a weeks Randing or more. You 
make Lavender Wine as you do this, 


The Lady Spatſwoods Stomach Water, 


Take White-wine one pottle , Roſe- 
| mary and Cowllip flowers, of each one 
handful, as much Betony leaves, Cinna- 
mon and Cloves zroſly beaten, of both 
one ounce; {teep all theſe rhree dayes, 
ſtirring ic often ; then pur to ir Mithii- 
date four onnces,and (tir it together, and 
| di{t1ll ic in an ordinary fill, 


flowers , and put them into a pottle of | 
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Water of Time for tht paſſion of the Heart, 

| | 

Take a quart of White - wine, and 

pint 'of Sack, ſteep itin as much broad 

| Thime as ic will wer , putto it of Ga- 

lingale and Calamus Aromaticus, of 

each one ounce, Cloves, Mace,Ginger, 

| and orains of Paradiſe two drams, Reep 

cheſe all night, the next morning diftill 

it in an ordinary Still, drink it watm with 
Sugar, 


A Receipt to make Damnable Hum, 


Take ſpecies: de Gemmis , Aromartt- 
cum Rofarum, Diarhodon Abbaris, 
Lztificans Galeni, of each four drams , 
Loaf ſugar beaten 'to powder half a 
pound, ſirall .4qza vite three. pints., | 
lrong Angelica water one pint; mixe 
{all theſe together, and when you have 
| drunk it to the dregs, you may fill it | 
up again with the ſame quantity of wa- 
ters, The ſame powders will ferve twice, 
and after twice uſing it, 1c muſt be 'made | 
naw again, 77:4 / © ZH; 7 
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An admirable Water for ſore Eyes, 


Take Laps Tutie, Aloes Hepatica, 
tine hard Sugar, of each three drams, 
beat them very ſmall, and put them 
1nto a Glaſs of three pints, to which 
put red Roſe - water and Whice-wine, of 
each one pint ; ſet the Glaſs in the Sun 
in the moneth of. Fly, for the whole 
moneth, ſhaking it twice in a day for 
all char while, then uſe it as followeth , 
put one drop thereof into the Eye in 
the evening , when the party is in bed, 


Jand one drop-in the morning an hour 


before che patient riſeth : Continue the 


| Tuſe of it till the Eyes be well, The 


older the Water, the better itis, Moſt 
approved. 


A Snail Water for weak Chilaren, 
and Old people, 


Take a pottle of Snails, and waſh 


{chem well in cyo or th-ee waters, and 


chen in (mall Beer ,, bruiſe chem ſhells 


| and all, then put chem into a gallon of 


red Cowes milk, red Roſe leaves aryed, 


che whices cur off, Roſemary , ſweet 
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| |'Marjoram, of each one handful, and fo | | 
| | dinill chem'tn a cold ill, and ler ic drop | 
upon powder of white Sugarcandy in 
| che receiver ;drink of it firſt and laſt, and 
| [a four a clockin the afternoon, a Wine 
olaſs full ar a rune. | 


Clary water for the Back,, Stomach, Cc, 


Take three gallons of midling Beer, 
pur it ina great brafſe Pot of four gallons, 
and ut to'it ten handfuls of Clarey ga- | 
thered ina dry day, Raiſins of the Sun 
toned three pounds, Anniſeeds and Lt- 
{ | quo.iſh of each four ounces, the whites | 
| and ſhells of twenty: four Eggs, of half 
ſo many if there be not ſo much need in 
| che back, the ſhells ſmall, and mixe them 
with the whites ; pur to the bottoms of 
| three white loayes, put into the receiver | 
one- pound of white Sugarcandy, or ſo] 
| | much fine loafſugar beaten ſmall, and 

| | dittill it chrough a Limbeck; keep it cloſe, 
and be ſeldom withour ic,for it reviverh 

ſ very much the ſtomach and heart, 
| ſtrengthneth che Back, procureth Appe- 
tite and digeſtion, driveth away Melan 
| | cholly, fadneſs and heavineſs. of the 
{ | Heart,&c, 3 ingR 
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Culs, 1x leaves. of Carduus, Benedigus, 


the ſeeds of Angelica and ſweet Fen. 


i; Montfords Cordialwp er, 6 
Take Angelica leaves: wnelve hand. 
Balm and Sage, of eachfive handkuls, 


nel, -of each Hveo ounces bruiſed, ſcraped 
and bruiſed Liquoriſh twelve ounces, | 
Aromaticum Roſatum, Diamoſcus dul- 
cis of each fix drams z the. heatbs being | 


{Canary Sack for twenty four hours , 


cut ſmall, the ſeeds and Liquoriſh brui- 
ſ:d, infuſe them into two gallons - of 


| 


then: diſtill it wich a gentle fire;, and | 


draw off onely five pines. of the ſpicics , 
' which mixe wich one pound 'of the beſt 
Suzar diflolved into a ſyrup in half apint 
of pure red Roſe-water, 


| 


; i _ Take Cubebs,. Gallingale , Carda- |. 
mus, Melliar flowers , Cloves, Mace, 


Ginger , Cinnamon, of each one dram 
bruiſed mall, Juyce .of Celandine one 
pint, ; juyce, of Spearmine half a pine, 
[juyce. of Balm. half a pint,, Sugar: one 
pound, flower of Cowllips , Rofemary, 
[ ; Borage 


5 PIE — 


Aqua 1 mirabilis, Sir Kenelm Digby's way. 


| 


| drams, the beſt Sack three pints, firens 


I OI 7 —— — 


= "f Qoeer: Datiy hn. ; 2g7| 
| | Borage,Bugloſle, Marigolds, of each two 


| Angelica water onepint, red Roſe.wa- 

cer - half Wes pk - bruiſe the ſpices and 

flowers, -and Reep them in the Sack atd 
juyces one night, the next morning di- 
| (lf 1E inan ordinary of glaſs fill, and: 
| firſt lay Harts-tongue leaves in the bot-! 
| rom of the (ill, | 


The Vertaes of the precedent Water, 


This water preſerveth the Lungs' 
without grievances, and belpeth chem; 
being wounded, ic ſufferech nor the 
bloud to. putrefie , but multiplyeth rhe 
ſame ; this water ſuffereth not the heare 
to burn, - nor melancholly, nor the ſpleen 
to be lifred up above nature , ir expelleth 
the Rhume,preſerveth the Sromach,con-. 
ſerveth Youth, and.procureth a good co- 
lour, it preſerveth'Memory,it defiroyeth 
the Palſe ; if this be given to one a dy- 
F | ing, a ſpoonful of it reviveth him ; in the 
ſurmmer uſe one ſpoonful a week faſting, 
[inthe winter wo ſpoonfuls, = | 


| 


A Water for fainting of the Heart.” 


Take Bugloſs - and red Roſe-water, 


i... 


"EM of} 


mm. 
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| diſh upon it, ſet it. in an Oven after 


| F oer {liced,one ftick of Cimiamon bruiſed, 


_——_ 


of each'on? pint, Milk half a pint, An-| 


each half an ounce, Maiden-hair two| 


ordinary (ill, drink of ir morning and 
evening with a little ſugar, + 


A Sarfet Water, - 


Take half a buſhel.of red' Corn Pox- 
py, put it 110 a; large diſh, cover It 
wich brown paper, "and. lay another 


b:own bread 1s baked divers times till 
it be dry, which put into a porttle 
of good qua 15:2, to which put Rai- 
ns of the Sun Roned half a pound, fix 
figs (liced, three Nutmegs liced, ewol| 
flckes of Mace bruiſed; two races of Gin-) 


Liquo, iſh ſliced. one' ounce, Anniſced, 
Fenrnel-ſeed, and CardsT.ums bruiſed, 


'| of each one dram ; put- all theſe incoa| 


| broad glaſs bottle, and lay firſt ſome 
Poppy in-the bottom: ; chen ſome of 
the o:her Ingredients, then Poppy a- 


niſeeds and Cinnainon grolly bruiſed, of 


handfuls,Harts-rongue one handful, both | 
{ (h: ed,mixe all rogerher,and di{til1 it in an 


FR 


oain', and fo till the glaſs be full; 
| chen 
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| ele ftock _Gilly-flowers , of each four 


flowers and: Wine together, adding to| 
} S | 6 > 
them Annifeeds bruiſed one dram , two 
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then pur in the Aqua vite, and let it in- 
fuſe till it be ſirong of the ſpices, and 
very ired withthe Popry, cloſe cover- 
ed, of the which take 'two or three 
«ogra upon a Surfeit, and when all 
the liquor is ſpent, put more Agua 
vitetoit, and it will have-the ſame ef- 
fe&t the ſecond time, but no more af- 
rer, EY 


— wu 


Dr,Butlers Cordia! yater againſt Melan- 
cholly, Fc, Moſt approved, | 


Take the flowers of Cowfſlips, Mari- 
golds , Pinks , Clove-gilly-flowers, fin- 


handfuls, the lowers of Roſemary, and 
Damask Roſes, of each three handfuls , 
Borage, and 'Bugloſs flowers, and Balm 
leaves, of each 'rwo handfuls ;5 pur 
them in a quart of Cana:y Wine into 
a great bottle or jugge chſe ſtopped ) 
with a cork, ſometimes Kirring the | 


_— 


— 


1 penniworth ; after ſome time infuſion , 


—{ 


Nucmegs (liced , Engliſh Saffron two 


diftill them in a cold Still with a hot 
fire, hanging at the Noſe of the Still, 
| | £2 Am- | 


——_— —— 
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25. Va A Queens Delight, 
| Ambergreeſe and-Musk , of each one 
\Erain : then to the diftilled water put 


ounces, and-put-the glaſs, -whereim they 
are inco hot water forone hour; Take 
| of this water at one time three C, oonfuls 
\ thrice a week, or when you are ill, it cu- 


| comforts the ſpirics, 


The admirable aud moſb fan 
| Svatl-water.. 


p 
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| Take a peck of garden ſhell Snails,veaſh 
them well in ſmall Beer, and put themin 
an hot Oventill they have done making 
2 noiſe, then 'take them out, and wipe 
them well from the green froth that 15 
upon them, and bruiſe them ſhells and 
| allin a lone Morter, then take a quart 
of earth-Worms, ſcower them with Sale, 


cer from rheir filth, and in a Rone Mor- 
tar beatthem to pieces , then lay in the 
the bottom of your diſtilled pot An- 
gelica two handfuls, and two handfuls 
| of Celandine upon them, to which put 
{ rwo quarts of Roſemary-flowers, Bears 
| foot : 
| 


— — i 


tan 


white, Sugarcandy; finely beaten . 6x | 


lit them and waſh them well with wa: : 


| reth all melanchoJly fumes,and infinitely | 


þ 


Agrimony, red Dock roots, | 


May Bark 


8 | 


w2 


SH 


rel,of each rwo handfuls, Rue one hand- 
ful ; then lay the Snails and Worms on: 


Ale, and let ic ſtand all night; in the mor: 
ning pur in three ounces of Cloves bea- 
cen, ix penniworth of beaten Saffron , 
and on the top 'of them fix ounces of 
ſhaved Harts- horn, theriſer on the Lim- 


ceive the water by pints, which will be 
nine in all,the firſt ts the ftrongeſt,where- 
of take inthe morning two. ſoonfuls in 


in the afternoon ; you muſt keep a good 
diet, and uſe moderate exerciſe ro Warm 
the bloud. 8 

This water 1s good acainſ all ob-- 
frucions whatſoever. It "<ureth 2 Con- 


pane. - 


= ts So... 


the cop of the: hearbs and flowers, then | 
pour on three: Gallons of the ſtrongeſt | 


ſumption and Dropke , the iopping of | 
the Srovach and Liver, It may be di- | 
Ritled with Milk for weak people and | 
children with Harts-tongue and Elecam- 
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{| |Bark of Batberries, Betony, wood-Sor- 


beck, and cloſe ir with paſte, and fo re- | 


four ſpoonfuls of ſmall- Beer, and the like | 


| 
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A jingular Mint Water, 


Take a (till full of Mints; put Balm-and 
Pennicoyal, of eachone/good: handfull ; 
{tzep them1n Sack,or Lees of Sack-twen- 
ty four hours, ſtop it cloſe, and tir tt 
now and then : Diftill it in an ordinary 
Sill with a very quick fire, and: keep the 
Still with wer clothes, put into the Re- 
 ceiver as much ſugaras will ſweeten it, 


1 and ſodouble diftll ic. 


Diſtillings. : 


————————. Oe eggs, 
—— 


Mr. Philips Apothecary. 


i TAke of Cinnamonone dram, Ginger 
| * half a dram, the thrze ſorrs ef. 


: 
Saunders, of each of chem three quarters 


them one dram, Cardamon the bigger 
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4 moſt excellent Aqua C wleſti; taught by 


of an ounce, Mace and Cubebs of each of | 


200, 


| ET 


| and leſſer, of each three drams, Sewell | 


[of efgua vite, in a glaſs cloſe ſtopped 
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roots half an ounce, Anniſeed, Fennel- | 
ſeed, Bafil-ſeed,of each twodrams, An-| -' 
gelica roots, Gilly lowers, Thime, Ca-j. - 
lamiat,Liquoriſh, Calamus, Maſterworr, 
Pennicoyal, Mint, Mother of Thime, | 
Marjoram, of each two drams, red Roſe 
ſeed, the flowers of Sage and Betony 5 
of each a-dramand a half, Cloyes, Ga- 
lingal, Nucmegs, of each cwo drams , 
the flowers: of Stechados, Roſemary , | 
Borage, and Buzloſs flowers, of each a 
dram and - half, Citron : rindes chree | 
drams ; bruiſe them all; and putin' theſe | 
Cordial powders , Diamber Acomati- | 
cum, Diamuſcum ; .Diachoden, the} 
ſpices made with Pearl, of each three}. 
drams ; infuſe all theſe in twelye pints |. 


for fifteen dayes,ofren ſhaking 1t,then ler | 
icb2 puc in a Linbeck cloſe ſtopped; and| - 
zc ic be diſtilled gently; when you have | 
done, hang it ina clath, two drams of| 
Musk, half a cram of Ambergreeſe, and 
ten or twelve grains of gold, and ſo Te- 

ceive It.to your uſe, 
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2 pound of Sugar beaten ; lay theſe to- 
| fteep 1ma gallon of. good Rheniſh or 
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Take Pepper, Grains,Ginger, of each. 
half an ounce, Cmnamon, Cloves, Nut- 
megs, Mace, of each one ounce grofly. 
beaten , Roſemary,  Agrimony ,. both. 
{hred,of each a few crops, red roſe leaves 
a pretty quantiry, as an indifferent gripe, | 


White-wine in a cloſe veſſel, Rirring it 
' two. or- three times a day the:ſpace of 
three or four dayes together, then rain 
it th:ough-aty Hypocras ſtrainer, and 
drink a draught of-it before meat half 
. an hour, and:ſometimes after to help di- 
| geſtion, 


of the Head, 


the aforeſaid diſtilled water, and ſo lay ic 
to the forehead of the Patient, and being. 


| 


pplyed,let him ſleep if he can: this: 


| Marigeld flowers diffilled, good for the pain | 
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Hypocras 1aught by Dr Twine for winds 
w the ſtomach, 


q 


| [TakE Marigold flowers, and diftil} 
them, then take a fine cloth: and wet in} 


with Gods help will ceaſe the pain.. 


A water goed for Sun-burning, 
Take water drawn off the Vine 
Bean-flowers, Water Lilly-Rlowers, Gat- 
den Lilly flowers, Elder-flowers, and 
Tanſie flowers, Althea flowers, the whites 
of Eggs, French Barley, 
T he Lady Giffords Cordiat water, 

Take four quarts of W; qua unite, 

pint , 'two pound of Sugarcandy , one 


fins of the Sur ſtoned, two handfuls of 


and ſo uſe it; - =» 


droppitg ,- theflowers of white Thorn, : 


£ 
| 


Borage and Poppy water, of each a | 
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Letters of ſecrets how to wrue © 270 

Letters of gold to make without gold 111 


93,184,268,295 | 
Loofmeſs to belp $9,143 
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Sue water to oy 66 vertues 2 94 

| Spytting of bloud toremedy . 080m 234 
; Spratus | to cure I31. 
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Swelling to ſwage 36342 raja $7». 
184,188,139 
_ tocure TO7z1 25 -292] 
T 33 
T4 [ſte to los = 
Terrils ſalve 40 
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Peaches to preſerve when they are green | 
| 2044 
| Peaches to preſetye when they are ripe 
£ Me 
203; 
Pomatum t0-make. 2T2 
Prince Buket tomake  - © 26x: 
Powder ſweet the beſt way to break it | 
£1] 2TT i 


Powder of the Conmeſs of Kent, the trueſ#\ 
{ _Keceipt of. it, as (he-preſeated-it ta the- 


2744 


, Queen for ber private uſe. 


Perfume of K ng Edward:the fixth 22724 


Perfume to make - 


———— 


294; 


203:| 
229,230 
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| them | 257|- 

i Paſte of Elecampane roots :- uy 

i Paſte of flowers of the colour of Iarmalcr, | 

| - taſting of natural flowers 8 2 56 ; 

Paſte As Raiberries and Engliſh Currans |. 
259} 


| 


F- | Quiddon) of Pappins, of Dey. or: anotd. er 
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The Table, 


| 


Perfume for cloth yy gloves '* 208: 
| Perfume to burn it betwixt two. Roſe- 
leaves 264 | 
Per fume water to make it 300| 
Pomanders to make 265 
Paſte of Oranges and Lions. 32 194 |: 
Paſte of Genoa Citrons | 253 | 
Paſte of Apricocks* | * 256 | 


 Daſte of Pippins like leaves, and [nn ome like 
- Plums, muhtheir Stones and Stalks m| 


Q& 


\Uirce to preſerve themwhite” Toy |. 
a Reinces ro preſerve thens-wbue or red | 


| 202 | 


| Quinces to order them for ""F 211 
 Dainces #0 maks ( hips of tem _ 221] 


Ouinzts to make Jambals of them. | 222 


Amoey colour NO OE OY 


Duiddony of all kinds: of Plus. 248 | 
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| R 
"II EÞastopreſerve ' 2r959 
R Receipt " to make damuable Hum 
287 
A 6-65 8 
Go ſmell” 267] 
Spots of. greaſe or on! to ; take them out 
271 
Sugar Cakes to make 250 
Sugar of wine tomaks 221 
Sugar of wormwood to make 221 | 
Sugar of anniſeeds to makes 228 | 
| Sugar of roſes to make 293] 
Syrup of clowe- gilly- flowers as 
Syrup of hyſop water 206 
Syrnp of limons | _ 
Syrap of citrons 221 
Syrup of Elders by the Lady Thornburgh 
26 7 | 
Syrup of Retberrice 284 


tt 


Js; vebath-the beſt way.to make 3t 217 
Uſquebath, Hearbs te be Gibilel 
o.. it F-- | 


1 


| ppater by the Lady Spotſwood 286 


2 


— 


| 
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WW: ne of Raiſins tomake*) - Th 
Wine of FE ras to make | 215 
Wire of Gilly- "flowers to make 286| 
Wine of H Jpocr as I67 
Wine to keep it from ſowreing I7I 
Wainnts to preſerve they - . 201 


Walnuts artificial tomake theys - 263 


Water cordial by Lady Mallet: - 275 
Water of Cherries by the Laay. Spencer 
| 283 
Water by the Lady Gifford 299 | 
Aqua wirabils by Sir conn Digby 290 
equa coleſtis by Mr Philips Apethrcar) 


' 296 
Water cordial againſt Melaneholj by Dy. 
: Butler WQ$ | 


Water cordial by Dr. Mumford: © 290! 


| Fater coraial by Sir Walter Raleigh| 


274 

Water of a moſt Saveraign uſe madeb y Dr. 
Stephens, which a lutle before his death 
he preſented to the Archbiſhop of Can» 


V'Vater for the Eyes' 2$8 
Water for weak children _ +555. BY 


—_——_— 
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terbury, the vertues of it _ 275,276] 
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Water for a weak back and ſtomach 289 
Water for the Plague 277,201 
| Water for penſive aud ſick perſons 30Oo 
Water for # Conſumption or weak Brain 


278,279 

Water for the ſtomach 279 
i ater for ſun-burning 299 

' Water for a Surfet 292 


| Water for the ſwimming of the heart 291 
mater of Time for the paſſion of the heart 
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287 
Water of Cherries | 282 
Water cordial of Cherries —_— 
water of Limons 285 
Water of Oranges 206 
Water perfumed 300 | 
Water of Poppy 277 
Water of Mint 296 
Water of Marigold- flowers 298 
Water of Snails . 294 


| 
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COMPLEAT! 


COOK: 


Expertly preſcribing the 


molt ready wayes, 


Italian, 
whether Spaniſh, 


for French, 


|For Dreſsing of Fleſh, and | 
Fiſh, ordering of Sauces, 


' or making of 


PASTREY. 


LONDO 
Priated by F. G. for Nath: "TP acthe | 
Angel! in Corzhill, 1663. |. 


Q f | 
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THE COMPLEAT 


COOK: 


Expertly preſcribing the| 

| moſt ready wayes, whether Itali- | 

an, Spaniſh, or French, for 
drefling of Fr zsm 

and Fi 5x, &c. | 


| 
| 


_ 
—— 


|] To make a Poſſet, the Earl of Arun- 
| dels Wy. 


Ake a quart of Cream, and a 

| quarter of a Nutmeg in it, then 
pur it on the fire, and ler it 

| botl a lictle while, and as It 
is boiling, rake a Pot or Baſon, that you 
| Mean to make your Poſſer in, and put in 
{| three ſpoonfuls of ſack, and ſome eight of 


S 
Ee... ah EE  Ale,| | 


LO "OIIETY * 


tn ht. 
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4 The ( ompleat Cook, 
| Ale, and ſweeten it wich ſugar, then fer it 


 [overthe coles to warm a liccle while,then | 


take it off and ler ic ſtand till it be aloft 
| cool, then pur it.inco-the pot. or. baſon , 


- j and ftiric alicele, and letictand to fGim-|- 
- j perover the fire an hour or more, for the 


longer rhe betrer, 

| io b: 4g F . 4 "a Y ”» | | 
\ - 8. hy Ll » > 

| To bis Cajon lardedwith Limmns, © 


T Ake a fair Capon and truſs him, boil 

him by himſelf in fair water, with a 
ictie ſmall Oat-meal,- then take mutron 
| broth, and half a pint of Whire-wine, a 


| bundle of heatbs, whole Mace, ſeaſon it| 


with Verjuyce,put marrow,dates, ſeaſon 
ic with ſugar, then take preſerved limon; 
and cur them like lard, and with a larding 
pin lard ic in,then put the capon in a deep 


and pour it on the Cafon. 
Tobahe Red Deer, 
P \rbail it,and then ſauce it in vinegar, 
then lard it very thick, ;and. ſeaſon it 


wich pepper,gingers and nutmegs, fur it 
into a deep piewith good tore of ſweet 


<ake a pint of Hippocras, half a pays 
OY 0 


Ry —_—w _-— A 4 , 4 aa wc 


diſh, thicken your broth with Almonds, |. 


butter, and let itbake, whe1 it is baked,| 


” ﬀ. —_— 
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of ſweet butter, two or three Nutmegs,a 
little Vinegar, pour it into the Pie tn che 
Oven and ler 1t lie and ſoak an hour, 
then take it out, and when ic is cold ſtop 


the vent hole, Fe 


To make fine Pan-cakes fryed with- 


ont Butter or Lsrd, 


egs, beat thzm very well cogether,pur 
in a quarter of a Found of Sugar, and one 
Nutmeg or a lictle beaten Mace (which. 


" 5 SAY FE al Ah 7 led 
Pax » 
- 


Ake a pint of cream, and fix new laid 


you pleaſe) and fo much flour as will 
thicken almoſt as much as ordinarily Pan- 
cake barter ; your pan mult be heated zea- 
| ſonably hor and wiped with a clean cloth, 


thin as you pleaſe. 

To areſs a Pig the French manner, 
Ake it and ſpit, & lay it down to the 
warm, skin her,and cur her off che'S;1t as 
another Pig 15, and ſodivide it in twenty 
Fi2ces more or leſs as you pleaſe; when 


you have ſo done,take ſome White-wine 
and irong broth,and few it therein, with 


this done put in your Batter as thick or | 


Zoey g 
fire, and when your Pig is th:ough | 


an Onion or two mixed very (mall, lictle 


pr 2 


Tine | 


Nt 


's ' The Compleat Cook, © 
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Tine alſo minced with Nutmeg ſliced. 


Elder Vinegar, and a very linle ſweet 
 Butter,and Gravy if you have it, to diſh 


with French Bread ſliced under it, with 
' Oranges and Linons, 


| To make 4 Steak Pie, with a French Pud- | 
; dais in the Pie, 


| Goon your ſteaks with pepper & nut- 
 kFmegs,ec let ir ſtand an hour in a tray ; 
{then take a piece of the leaneft of a Leg 
of Mutron, and mince it ſmall with Suer, 
and a few ſweet herbs,tops of yong rime, 
a branch of Penniroyal, twe or three of 

red ſave, grated bread, yolks of egs,{reer 
4 Cream, Raiſins of the Sun;work all roge- 


. 
PEE" ——_ A PR. 


and roul them round like balls, and pur 
| them into the ſteaks in a deep cofhn,with 
a piece of ſweet Burter ; ſprinkle a lictle 
Verjuyce on it, bakeir, thn cutit up, 
and roul ſage leaves and fry them, and 
tickthem upright in the walls, and ſerve 


— | 


I 8 


and grated, Pepper,ſfome Anchoves and | 


It up with the ſame liquor it is tewed in, | 


| ther like a pudding wich your hand tiff, | 


of an Orange or Limon. 
| | 


your Pie without a cover, with the juyce | 
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An excellent way of dreſſing fiſh: | 


\Ake a piece of freſh Salmon, and | 
waſh it clean in a little Vinegar and 


| water, and let ic lie a while in it, then put | 
{it incoa great Pipkin with a cover, and 


| ful of ſweer herbs, a little white tforrel, a 
| fezw Cloves, a little Riickof Cinnamon, a 


a I Av. kf 7 


put to 1t ſome fx ſpoonfuls of water, 
and four' of Vi-egar, and as much of 
White-wine, a good deal of ſalt, a hand- } - 


lictle Mace,putr all theſe in a pi kin cloſe, | 
and ſetitin a Kettle of ſeething water, | 
and there ler it ſtew three hours, 


You may do Carps, Eels, Trouts, Oc, thu 
way, and they taſte alſo to your minde, 7; 


To fricate Sheeps feet, | 
Ake ſheeps feer, (lit th: bone,and y ick 
them very clean, then. pur them in a 

Frying-pan, with a ladle full of firong } 

| broth;a.piece of burrer, and a lirtle Salr, | 

a ter they have fryed a while, put ro them 4. 

| a lictle Parſlzy, green C hibals, a lice | 

young Spearmint and Tine,all ſhred very 
ſmall, 8 a lictle beaten pepper; when you 


Co. _— 
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caink they are fried almoſt enough, have a | 
 lear made for them with the yolks of two 
:or three Eggs,ſome gravy of Mutton, a- 
lictle. Nutmeg, and- juyce of a Limon 
wrung therein, and pur this lear to the | 
ſheeps feeras chey fry inthe pan,then to's 
them once of twice, and put them forth. 
| 1ntothe Dith you mean to ſerve them in. 


To fricate Calves Chaldrons, 


Ake a calves Chaldron,after it is lictle 

more then half boiled, and when it is 
cold, cut into little bits as big as Wal- 
nucs ; ſeaſon 1t with beaten Cloves, Salt, 
Nutmeg, Mace, and a little Pepper,an O- 
nion, Parſley, and a little Tarragon, all 
ſhred very ſmall,then pur 1t into a frying- 
pan,with a Ladlz-full of firong broth, and 
a lictle piece of ſweet butter,ſo fry ir;when 
{ic is fryed enough, have a litcle lezr made 
with the Gravy of Mutton, the juyce of a 
Limon and Orange, the yolks of three or 
four Fegs, and a litcl2 Nutmeg erated 
thereih ; pur all this to your Chaldrons 
in the Pan, toſs you Fricate two or three 
ines,then diſh 1t,and ſo ſerveir up, 


- > — 
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you do forſtewing, and when you 


comes from them,put your champigneon: 
into. a Frying-pan with a piece of ſweet 
butcer,a little Parſley, Time, ſweet Mar- 
joram,a piece of Onton ſhred very {nall, 
a little Salt and fine beaten Pepper, ſo 
fry chem cill they bz enough,ſo have rea- 
dy the lear aboveſaid, and pur ic'to the 
champignzons whilelt they are inthe 


them fcr.h and ſerve them... 
To make Buttered Loaves,” 

PAke the yolks-of twelve Eggs, & fix 
them with the yea{t into 2 diih, then put 
coita liwule ſalt, and two raſe; of Ginvger | 
beaten very ſmall, ch:n pu. flours ic cx] 
i- come to a highPa't that will not cleave 


and afterwards pur it into a warm cloth, 
and ler i- lie chere a quarter of am hour. 


'To Fricate Champigneons, F _ E 
M* ready your champigneons as | | 


have poured away the black liquor that | 


Pan, toſs them two or three times, put | 
' whires, & a quarter of a fint of yell, | - 
when you hive beaten the egs wellfirain | 


q i 


then you mult roll it upon your hands. | 
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_ make ic up ivlitcle Loaves, bake ic. | 
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againſt iris baked, prepare a pound and 

a half of Butter, a quarcer of a pint of | 

. iks-aide.and half a pound of wok 
her 


this being melced and owes tog E 
' with it, ferthem 1 into the oven a quarter | 
of an our, : 

| 


To murine Car pr, Mullet, Gurmt, Ro- 
chet, or Wale, Ge. 


Ake a quart of water io a gallon of 
Vinegar, a good handful of Bay-| 
leaves,as much Roſemary, a quarter of a 
| pound of Pepper beaten ; x ut all theſe co- 
gerher,and [et ic ſeethe ſoftly, and ſeaſon 

4 with a little ſalt, then fry your fiſh wich 

frying Oyl till ic be enough, chen pur in 

f anearchen veſſel, and lay che Bay-leaves- 
| ] and Roſemary berween and abouc the 

Fiſh, and four the Broth upon ic, and | 
N whenit i ts cold,cover ir, 8c. 


Tomaks ala Ives Chaldrox Pie, 


Ake-a Calves Chaldron, half boilic, 
& cool it ; when icis cold mince it-a8 
| ſmall ag grated bread, with half a pound 
of Marrow; feafon it.with-ſalc, beaten 
Cloves, Mace, Nutmeg, alttle Onion, 
x ſome of che ourmolt rindof a Limon 


; FIN | minced 
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minced very ſmal,and wring in the juyce 
of half a Limon, and then mixe all roge- 
| ther, then make a piece of puff paſte, and 
lay a leaf thereofin a filver diſh of the 
bigneſs co contain the meat, then put in 
your meat, and cover it with another leaf 
of the ſame paſte,and bake it ; and when 
it 1s baked take ic qut and open I, and 
pur in the juice of two or three Oranges, 
(ir ic well rogether, then cover it again 


kernels be among your Pie-mear. 


Take your Chaldcon-after it is half 


as much marow,ſeaſon ic'wirh a ltule oni- 
on, Par{lzy, Tyme, and che outinoft rind 
-of a jtece of Linon,all ſhred very ſmall, 
Salr, beaten Nutmeg; Cloves and Mace 
mixed cogether, with.ch2 yolks of four or 
hve egos, and 1 little ſweerCream ; then 
nave ready th2 greatguts of MurcoM 


hy" EP EOAS 


Gut hav® lvn2+1n White-wine and ſale 
half a day bzfore you uſe it ; when your 
meat 1s mixed & made up ſomewhat Riff, 
| pee it inte the ſheeps guts, and ſo boil ir, 


__when 


— 
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To make a Pudding of a Calves Chaldron, 


| -boiledand cold, mince ic az (mall as | 
you can with half a pound of beef ſuer, or } 


ſcraped and wathed very clean z letyour 


— 
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and ſerve ir, Be ſure none of your Orange | 
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The Compleat Cook, | 


when it is boiled enough, ſerve It co. the. | 
' Table in the Gur. | 


To make a Banbury-cake,. 


| JT Ake a peck of pure Wheat-flower, (x 
| 0 
pound of currans, half a pound of -Su- 
oar,two pound of Butter, half an ounce of, 
Cloves and_Mace,a pint and a half ef Ale | 
yeaſt,and a lictle Roſe-water;then boil as 
much-new milk as will ſerve to knead it, 
and when it is almoſt cold, put into it as: 
much Sack as will thicken ir, and ſo work |- 
| 1t all cogether before a fire. pulling it two | 
| of three times in pteces,after make ib up. | 


To maks a Devonſhire#b:te-po*, | 


| - 


 F Ake a pint-of Cream and firain four 
\: Eggs into, and putalictle Salt and a I 
little fliced Nucmeg, and ſeaſon- ir- with | 
Sugarſomewhat ſweet; then take almoſt a. 
penny Loaf of fine bread ſliced very thin, | | 
and ut it into a diſh that will holdic, the | 
Cream and the Eg2s being put to it; then 
"rake a handful of Raiſins of che* Sun be- | 
| ing boiled, and a licele ſweet Butter, ſo | 
| bake itz: | 
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To make Rice Cream. 


Ake a quart of-cream,two good hand- 
' Fuls of Rice-flower, a quarter of a 
pound of Sugar and flower beaten very 
ſmall, mingle your Sugar and flower to- 
gether, put it into. your Crean, take the 
yolk of at'Egg, bear it with a ſpconful or 
two of Roſe-water, then put it to the 
Creamzand fiir all theſe together, and ſer 
It over a quick fire, kee;ing it continually 
Rirring cill it be as thick as water-pap. 


To make a very good great Oxford- ; 


Ake a peck of flower by weight, & dry 
Ir a licele,and a pound ind a half of Su- 
| ear,an ounce of cinamon, half an ounce of 

nutmeg3,a quarter of an-ounce of mace & 
cloves, a good ſfoonful of Salt, heat your 


take three pound of butcer and workit in 


of Cream; half a pint of Sack, fix grains 
of -Ambergreeſe diſſolved in-ic, half a 


 _ 


the flour,it will cake three hours working; | 
chen rake a quart of Ale-yeaſt, rwo-quarts | 


ELIAS ws. 
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Salc and Spice very fine;and ſearce ir,and | 
{ Mix it with your flower and Sugar ; then | 


| 


pint | . 


[F4 ; - 
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| cake it out and froſt it over with the white | 
! of an Egge and Roſervater well bzat toge- | || 


j{ it again into the oven,that it may-ice. | 


| fix Cloves,and beat them ; take ten Eggs * 


' | as youthink fir,then fry them like a froiz; 
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knead them well-together, then let ic lie | 
wart by your fire till your Oven be hor, 
-which mutt be liccle hotter then for man- 
cher ; when you make it ready for your 


cans, two pound of Raiſins of the Sun 
ſtoned and minced,ſo make np your cake,. 
and ſer it your oven ſtopt cloſe ; ic will | 


take three hours baking ; when baked, | 


ther,and (trew fine ſugar upon ir, &then 


| To makg a Pumpion Pie. 

| T Ake abour- half a pound of Pumpion 
. and(lice it,a handful of Time, a little | 

Roſemary, Parſley, and ſweet Morjoram | 

| flipped off the ſtalks, & chop them ſmall, 

then take Cinamon, Nutmeg, Pepper,and 


—_— 


and bearthem, then mixe them, and bear 
them altogerher,and put in as much ſugar 


| afcer.ic is fryed, leric ſtand cill ir be cold, 


. | then fill your Pye, take fliced Ap- | 


ples thin round wayes, and lay a row 


The Compleat Cook, ”" 
pint of Roſewater,ſfixteen Eggs, eight of | | 
| rhe whites,mixe theſe withthe flour, and 


oven, put to your cake fix pound of Cur- [2 


*| ” 


of the Ftoiz, and a layer of apples wich 


Cirrrans 


— 


| 


————_. 
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{rut che yolk of two orthree Eggs, and | 
11x all eogether,and make itupin a paſte; | 


—_— 
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Currans betwixtche layer while your pie 
is ficted, and putt in a goodddeal of ſweet | 


wine or Verjayce, and make a Caudle of 
pur it in, tirchem well cogerher whileſt | 
and ſo ſerve it up. 


To maks the beſt Sauſages that 


ever was et, 


oft all th lean, and ſhred 1c very | 
mall, bur leave none of the firings or | 


Beef ſuer, and ſhred it ſmall, then take 
wo handfuls of red Sage, a little Pepper | 
and Salr,md Nutmeg, and a ſmall piece 
of an Onion,choprh2m all rogerher with 
the {leth and ſuer; Fir is ſmall enough, 


1f you will uſe 1t, rowl our as many pieces 
as you pleaſe in che-form of an ordinary 
Sauſage, and ſo frythem, this paſte will 
keep a fortnight upon occaſion, - + 


chis,but not toothick ; cut upthe hid and | 


the Egs and Pumpions be not perceived, | 


Jake a leg of young Pork, and cut ; 


br * 


Skins amoneſt it, then take two pound of | 


butter before you cloſe ir; when the pie is | 
baked,take fix yolks of Eggs,fome whice- | 


— 


Fo 


-la large Mace, a little Time, Roſemary, a 

{piece of ſweet Butrer, and ler him boil 
{decween two dithes it his own bloud,ſea- 
| ſon ic with Pepper and Verjuyce, and ſo | 


| | 
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Teboul a Freſh Fiſh, 


'Ake a Carp,or other,and put then into 
a deepdith,wich a pint of whice-wine, 


ſerveit' up on t1ppers. 


T o make Fritters, 


fome Ale-yealt, nine Egg os, yolks and 


| heur or two, then fhred in the Apples; 


 \ when you are ready to fry chem,your ſuer 


| | To make Loaves of < heeſe-cnr as. 


 nuſt' be all Beef ſuer, or-half Beef, and 
half Hoggs-ſuet rried out of the leaf, 


Ginger, Numeg,& ſome Sale,make them 
into Toves,and ſer them into an oven with 


Ake balf a pint of Sack, a pint of Ale, | 


whies, bear them very wel the Egos fi-{t; | 
then altogether, put in ſome Ginger, and | 
Salc,and fine flower, then let it and an | 


Take a Porcinger fall. of Curds, and | 
four Eggs,whices,8 yolks, & ſo much 
flour as will make it Riff, then take a liccle | 


; 
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ltoxe.of ſugar, and ſo ſerve ir, | | 
| 

| 

{ 


Tp make fine pies after the-F rench F aſpions. 


Take a round and half of Veal, two: 


pound of ſuet, two found of great, 
Raiſins toned, half a pound of Prunes,as : 
much-of Currans,fx dates,two Nutmegs, 


an ounce of Carowayes, a Saucer of Ver- 
juyce, and as much Roſewacer, this will 
make three faig Pies ; with two quarts of 


> —— 


pound of Butter, 


\ A frrgulat Receipt for making 4a Cake. ; 


FF Ake halfa peck of flour,” rwo- pound 
- of Butcer, mingle it with the flour , 
three nutmegs, & alittle mace,cinamon; 


out to ſtrew on the top, mingle theſe well 
wich the flour and Butter, five pound of 
Currans well waſhed ,and pickr, &-dried 
in a warm Cloth, a wine pint of-Ale-yelt, 
fix Eggs, leave out the whites, a quart of 
Cream boiled and almoſt cold again : 


- wor 


— —— 


a quick-hear ;. when they begin-to change | 
colour rake, them: out, and put melted | 
|butrer to them, and ſome Sack, and good . 


a ſpoonful of Pepper, an ounce of Sugar , |. 


- 


: A 


flour, chree yolks of Eges, and half a. 


Ginger,half a pound of Sugar, leave ſome | 
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work it well rogether, and letir be very. 
lich, lay it in a warm Cloth, and let ic lie } 


| 
and flice.it very thin, and pur it into. 
{ Curds with a little ſalt, chen rake | 
half a pint of good Ale Yeaſt and pur to 


halfan hour againſt the fire. Then make | 
it up with the white of an Egg, a little | 
Butter, Roſe-water, and Sugar ; 1ce it 0- 
ver and put it into the oven, and let it 
and one whole hour and a half. © | 


To make 4 great Curd Loaf. 


Ake the Curds of three quarts of | 
new milk clean whayed, and rub_in- 
co them a litrls of the fineſt flour you 
can get, then take half a race of Ginger, 


it, then take ten Egos, but three of the 
whites,lec chere be ſo much flour as will } 
| make it into a reaſonable Riff paſte, then | 


put icinto an indifferent hot cloth, and 
lay ic before the fire to riſe while your 


Loaf, and when it is baked, cut up the 
top of the Loaf, and put in a pound and 
a half of melted Butrer, and a good 
deal of Sugar in if, 


=_ "The Compleat Cook, & 


EF 


| 


Oven is heating, then make ic up into a | 


To\ 


To make buttered loaves of Cheeſe-curds E 


| Flower, alictle ſalt mingled altogether ; 


-- 


th 
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FT Ake three quarts of new milk and put 
in as much_Rennet as will turn, take 
your whay clean away, then break your 
curds very ſmall with your hands,and put 
in (ix yolks of Eggs, but one white ; arr | 


hanJful of grated bread, an handful of | 


work it with your hand, roul it into little 
Loaves, then ſerthem in a Pan buttered, | 
chen bear the yolk of an egge with a little | - 
beer, and wipe them over witha feather, 
chen ſet. them in the oyen as for mancher, 
and ſtop that cloſe three quarters of an 
hour, then take half a pound of Butter, | 
chree ſpoonfuls of water, a Nutmeg ſliced 
chin,a lictle ſugar, ſet ic on the fire, flir ic 
till it be thick, when your foaves are ba-| 
ked,cut off the tops and butter them with 
this butter, ſome under, ſome over, and 
ſtrow ſome ſugar on them, 


os ——c 


2: To make {heiſe-loaver; 


Rate a wheat loaf, and take as much 
curd as bread,to that put eight yolks 
of egos, and four whites, and beat them 
very well,chen take a lictle cream, but let 


| ; - it 
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it be very thick,put alcogether, and make 


{them up with two handfuls of flour, the 


Curds muſt be made of new Milk and 
 whayed very dry, you mult make thElike 
Iictle Loaves and bake them tn an Oven ; 
and being baked curthem up, and have in- 
readineſs ſome ſweet Butter,Sugar, Nur- 
meg ſliced and mingled together, pur it 


| into the Enaves, & with ir fir rhe cream 


wel together,then cover them again with 


 Towake Puſſ. 
'TAke four pints of new Milk, renner, 


wring it ina dry cloth, then train itin a 
woken Diſh rill they become as Cream, 
then take the yolks of two Eggs,and bear 
them and pur them to the Curds, and 
leave thzm with the Cnrds, then put a 


| 


| an indifferent Riffneſſe, juſt ro roll on a 
Plate, thentake off the Kidney of Mut- 
con ſuet and purifie ir, and frythem init, 


ter and Sugar, 
JEET SY To 


thetops, and ſerve them wich a little Su-} 
| gar ſcraped on, 


take our all the Whay very clean, and |, 


ſ-oonful. of Cream toth2m, andif you ; 
pleaſe half a ſpoonful of Roſe-water, and! 
as much flonr beat in it as will make it 'of, 


and ſerve them in with butter, Roſe-wa- 


* 
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To MYA Elder Vinegar. 


on a gentle heat, and take to every quart 


and ler ic Rand co ſun a fortnight, then 
train the vinegar from the flowers, and. 


you draw a quart of Vinegar, draw a 
quarcof water, and puc it into the barrel. 
lukewarm. 


To make good Vinegar, 


T Ake one firike of Mal, and one of 

Ryeground, and maſh them toge- 
ther, and take (if they be good) three 
pound of Hops, if not four pound ; make 


Malc and? Rye, then lay the Hogs-heads 
where the ſun may haye. power over 
them, and when it 1s ready to tun, fill; 
ybur hogs-heads where they lie, then ler 
them purge clear, and cover chem with 
LO lace ones, and within a week after 


| Hot our of the oven ; and pur into_each 
Hogſhead a loaf ; you muſt uſe this four 
times, you muſt brew this in epril, and 
ler 
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hang the flowers of elder,pick chem 
A Tvery clean, and dry cheman che.ſun]. 


of vinegar a. o0ed handful of flowers ,| 


pur it into che barrel again, and when | 


|rwo Hogs-heads of the beſt of that |. 


| 


when you bake, take two wheac lowes|/ 


w . LIP 
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ler ic Rand cill 7une,then draw them clea-| 


41 


: 


' [the clarer wine;and colourthe mear all o- 
7 wer \ 


| ries picked a few full clear, and pur them 
| in your pan with the ale, ſer chem over | 
| rhe fire till you gueſs that a pottle is wa- 


| draining, theh cucic almoſt to che end in 


rer, .clien waſh the Hogſheads cle, 


of the flowers ; if you will have ic white, 
put nothing in it after it is drawn, and ſo 
Ierit Rand tif AMichaelpes ; if you will 
have ic coloured red, take four gallons of] 
firong ale as you can get, - and elder: ber- 


ged,then take ir off the fire, & let ic Rand 
cill ic be Kone cold, & the next day Rrain 
it into the Hogſhead, then lay them in a 
Cellar or Burtery,which you pleaſe, 


To make a (olter of Beef. 


PT Ate the thinneftend of a coaſt of beef, 
* boil ic and lay ninpump-water, and a 
cile ſalc three days,ſhifting it once eve- 


Wine coir, and when you rake ir out of 
the water, fer it lie two or three hours a 


chree ſlices, then bruiſe alittle Cochinel, 
and a very lictle allum,and mingle1t wich | 


| and pur the beer tn again; you will bave| 
| if Roſe-vihegar, you muſt pur in a firike 
anda half of rofes,if elder-vinegar,a peck 


ry day, & the laſt day pur a pint of Clarer | 
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| wine, and 


- | keep It dry as longas you pleaſe, 


| whites, put in beef ſuer, or marrow, ac- 


yer with i, then take a dozen of Ancho-f 


ves, waſh them and bone them, and lay} . 
chem- into the beef, and ſeaſon it with | 
Cloves, Mace,and Pepper, and two hand-| 
fuls of ſalt, 8 a lictle {weert marjoram,and} 
Timezand when you make it up, roll che} 
innermoſi ſlice firſt,and-the other two up- 
on it, being very wel ſeaſond every where 
and bind ic bard with cape, thenpurit in- | 
to 2 ſtone pot, ſomething bigger then the | 
co!ler, and $2 upon it a pint of Claret- |. 
half a pint of wine-vinegar, a 
ſprig of Reſemary, and a few bay-leaves, | 
and bake ic very well ; before it is quire | 
cold, take-it out of the Pot, and you may 


' To make an Almond Pudding, 


Ake two-or three French Rowls, or 

white penny bread,cut them in ſlices, 

& put to the bread as much cream as'will | 
cover it, put it on the fire cill your cream | 

| and bread be very warm,chen take a ladle 

or ſpoon 8 beat ic very well together, put. 

to this twelve Eggs, but not above four | 


cording to your diſcretion, put a; pretty | 
quantity of Currans and Raiſins, ſeaſon;| 


the Pudding with nutmeg, mace,ſalr, and | 
RR Lee di | ſugar, | 
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| ſcrape on ſugar,and ſerye it up. 


| Take the third part of a pound of french 


| and lecir lie all nighc infair water, in the. 
morning ſet two skillers on the fire wich | 


_ [intoit a nutmeg or two quartered, a little 
. | large mace and ſome ſugar,and Jer ic boil 


ond 


;make it (ad and heayy.z make a piece of, | 
puff paſte as much as will cover your diſh ,| 


ſo cut it, very handſomely whar faſhion | 
you pleaſe; butter the bottam of. your 
diſh,pur the pudding 1nto rhe diſh, ſer-ic 


ic ina quick oven, not ſo hot as to burn | 


ic, let it bake till you think it be enough, 


| 


To boil cream with French Barley. - 
* Barley, waſh it well wich fair water, 
fair water, and in'one of them pur your 


til ir boil whice,thenftrain the water clean 
from it, then take a quart of Cream, pur 


| Toget her a quarter of an hour,and when it 


Barley,- and ler it boil cill the water Jook | 
red,then pur the water from it, & pur the | 
Barley into thz other warm water, thus! 
| boil it &-change it with freſh warn water 


hich chus boiled, put into it the yolks of | 
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three or four Eggs, well as-is 
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| | very well, and let it be thick thar it may | 
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liccle Roſe-water, then'diſh ic forth, and 


To make Cheeſe- cakes, / 


P22» three Eggs and beat them very 
* & well, andas you beat them, put to 
them as much fine flower as will make 
them thick,then put to them three or four 


then take one quart of Cream, and put. 
into-ita quarter of a pound of ſweet but- 
ter, and ſet them over the fire, and when 
it begins to boyle, put co it your Eggs and 
flower, (tir ic very well,and let it boyl cill 
it be thick, then ſeaſon ic with Salt, Cin- 
namon, Sugar and Currans, and bake it, 


| 


Tomake p Quaking Pudding, | 


JP dre apinc and ſomewhat more of 
thickCream,ten eggs,put the whires 
of three, beat them very well with two 
ſpoonfuls of Roſe-water : mingle with 
your Cream three ſpoonfuls of fine flow- 
er: mingle it ſo well, that there be no 
lumps in it, put it alrogether, and ſeaſon 


it according to your Taſt :Butter a Cloth 
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'  JNot run our, and let it boyle for half an 

| hour as faſt as you can, then. take ir up 
and make Sauce with Butter, Roſe-water 
1 and Sugar, and ſerve it up. 


| ird ſo keep them cloſe. coyered, and if 
| che Vinegar is black, change them into 
"freſh, 


4 


7 ou may ftick_ſome blanched Almonds 
wpox it if you pleaſe, 


. To Pickle Cucumbers, 


Ur them in an Earthen Veſſel, lay: 
firſt a Lay of Sac and Dill, then a lay 


| of Cucumbers, and o till they be all] 
Lay:d,rut in ſome Mace and whole pep- 


per, and ſome Fennel-ſeed according to 
dice&ion, then fill ic up with Beer - Vi- 
n2gar, anda clean board and a ftone up- 
on it to keep them within the pickle, | 


To Pickle Broom Buds. 


"T*Ake your Buds before they be yel- 

low on the trop, make a brine of V1- 
negar and Salt, which y ou muſt do onely, 
by ſhaking ir together till theSalt be mel- 


|red, then put in your Buds, and keep 
ir itirred once in a day till they be funk 
| with- 
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) 


| 
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| within che Vinegar, be ſure co keep cloſe, 
covered. 8: | 


To keep Quinces raw all the year, 


"FS ſome of the worſt Quinces and 
| & cut them into ſmall pieces, and 
| Coares and Parings,boyle them in water, 
and put to a Gallon of water, ſome three | 
ſpoonfulls of Salt, as much Honey; boyle 
theſe together till they are very firong, 
{and when itis cold, pur it into half a pint 
of Vinegar in a wooden Veſſel or Ear- 
then pot ; and take then as many of your 
beſt Quinces as will go into your Liquor, 
then ſtop them up very cloſe that no Arre | 
get into them, and they will keepall the 
yeare, | 


Tomuike a Gorſeterry Fool, 


Ake your Gooſeberries, and put them | 
ina Silver or Earthen Pot, and ſer it 

in a Skillet of boyling Water, and when 
they are coddled enough ftrain them , | 
then make them hot again, when they are 

| ſcalding hor, beat them very well with -a 
o00d piece of freſh butter, Roſe-water 
and Sugar, and put in the yolks of two 
KO _ or 
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or three Eos ; - you. may put Roſe-water : # 
; jnto them "and ſo ir it altogether, and |: 
; ſerve ir to the Table when it is cold, |} 


To way an Oatmeale Pudding. 


won Aman Ann IRE Os oo IE 29 


all cheſe rogether, and ſo bake it, 


_— _— 


To make a green Pudding, 


Tt; a penny loafe of ſtale Bread, 
orate 1t,put to half a pound of ſugar, 


Ake a Porrenger full of Oatmeale. Y i 
| 2aten © flower, a pint of Crezm,] |: - 
one Nutmeg, four eggs beaten, three/-Þ- 
whices, a quarter of a pound of Sugar, a| |. 
pound of Beefe-ſuer well minced, mingle 4 
An | 
| houre will bake 1t, . | |” 


n it, three quarters of a pound of beet-| 
ſuer ſhred very ſmall : then take ſweet 
Herbs, rhe moſt of them Marigolds,eight 


mix all-well together, then take two Fes 
| and work them up together with your 


and wit nthe water boyles put them in, 


Butter or Sauce. 


— 
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grated Nutmeg, as much Salt as will. ſea-| 
Las 


| 


Spinrges ſhred th Hearbs very ſmall,]| 


| | hand, and make them inco round balls, 


ſerve th2zm with Roſ e-water, Sugar, and 


TolÞh 1: 


4 k 


[tye the ends of them lite puddings , and 


[and che o00dneſl e boyle out of them. 
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To make good Sauſages. 


Ake the lean of a Legge of Pors, and 
four pound of Beef: ſuer, or rather 
butter, ſhred them together very ſmall, 


'|-|chen ſeaſon, it with three quarters of an 
| {ounce of Pepper, and half an ounce of 
1 Cloves 2nd Mace mixed togerher, as the 
Pepper is, a han-ful cf Sage when it 15. 


"cho;t ſmall, and as much ſalt as you 


: hink will make them tit well of it; min- 
-[ele all theſe with ch2 meat, then break | in 
{ten Eggs, all bur two or three of the 
| whites. Thea Cemper ic all well with Your 
hands, and fill ic into Hoggs outts, which 


B59 © 


you mult have ready for chem ; you muſt 


wh2n you eat them you muſt boyle them 
on a ſofc fire ; a hor will crack the skins, 


To make Toaſts, 


C* two peny Loaves in roun] ſlices, 
and dip THT in half a pint of Cream 


D,| | 4 or cold de. then lay them abroad in 


[2 Diſh, and beat three Eggs and grated | 
| Nucmegs, and Sugar, beat them wich 
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the Cream, then take yonr frying Pan and 

melr ſome butter init, and wet one fide 

of your Toaſts and lay them n on the wet 

fide, then pour in the reſt upon them,and 

ſo fry.them ; ſend them in wich Roſe- 
water, butter and ſugar, 


Spanth Cream, 


"Saw 


| Ut hot water in a Bucket and go with 


Water, and inftancly milke into ir, and 
preſently (irain it into milk-Pans of an 
ordinary fulneſfle , but nor after an ordina- 
ry way, for you muſt ſet your Pah on. the 
oround and and on a tool, and pour it 
forch chat it may riſe in bubbles with the 
fall, this on the morcow will be a very 
cough Cream, which you muſt take off 
with your Skimmer,and lay it in the Diſh, 
| 0g upon laying ; and if you pleaſe 


3 
| ftrew ſome ſugar between them, 


To make Clonted Cream, | 


Ake foure quarts of milk , one of 


Milke-Pan, ſer it upon a fire of Char- 


ic to the Milking, then poure out the| 


| £8 Cream, (ix ſpoonfuls of Roſe-water, | 
| put theſe together in a great earthen 


coale 
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Jcoale well kindled, you mult be ſure 7 ha : 
fire be nor too hor: then ler it (land a day 


abour wich a Knife, then take your board, 


[to the Diſh firſt, and ſcrave ſome fine Su- 


| ir with Sugar, and a little Roſe-water ; 
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and anight ; and when you goto take it |. 
off, looſe the edge of your Cream round 


and lay the edges that 1s left beſide the 
board, cut into many piece3,and them in- 


o2r upon them, then take your board and | 
take off your Cream as clean from th2 
Milk as you can, and lay it upon your 
diſh, and if your Diſh be lictle, there will 
be ſome left, the which you may put ints 
whar faſhion you pleaſe, and ſcrape good 

| tore of Sugar upon it. 


A good Cream, 


Ver you Churn Butter, take out 
{1x ſpoonfuls of Cream, ju't as 1t | 
15 fo turn to Butter, that is, when it 18 a | 


little frothy , then boyle good Crean as | 
much as will make a Diſh, and ſeaſon 


when1t 1s quite! cold enough, mingle it 
very well with that you take out of the 
Churn, and ſo Diſh it. 


OIET 


B 4 Toi 


"Sk 


. The Compleat Cook. 


; 


To make Piramidis Cream; 


"Akea quart of water, and ſix ounces 
of harts horn,and put ir into a Bottle 
wito Gum-dragon, and Gum-arabick, of 
each is much as a ſmall Nut, futall this 
into the Bottle, which mutt be ſo big as 
will hold a pint more ; for if it be-full it 
will break; top it very cloſe with a Cork, 
and tye a cloth abour1r,put the Bottle in- 
tO 4 pot of beef when it 1s boyling,and let 
it boyle three hours, then take as much 
Cream as there 1s jelly, and half a pound 
of Almonds well bzaten withRoſe-water, 
ſo that you cannot diſcern what they be, 
1.ingle the Cream and the Almonds to- 


A —————— 


three times'to get all you can- out of the 
Almonds, then put jelly when it is cold 
into a filver Baſon, and the Cream tot; 
ſ\weeten it as you like, put in two or three 
2rains of Musk and Amber-greece, ſet it 
over the fire, ſtirring ic continually and 
skiming it, till it be ſeething hor,bur let it 
nat boyle, th:n put it into an old faſhion 
drinkins-Glaſſe, and ler ir Rand till it is 
cold, and when you will uſe it, hold your 
Glaſſe in a warm hand,and looſen it with 

' a 
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gether, then ſtrain it, and do ſo two or 
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a knife, and whelm ic into a Diſh, and 


have in readineſs Pine-apple blown, and | 
Rick ic all over,and ſerve itin with cream 
or without as you pleaſe, - "x F 


To make a Sack: Cream. 


Ec a quart of Cream on the fire, when 
it1s boiled, drop in a ſpoonful of ſack 
and (tir it well the while, that 1c curd nor, | 
ſo do till you haye dropped in fix ſpoon=+ 
fuls, then ſeaſon it with Sugar, Nutmeg, 

and ſtrong water, 


To boil Pigeons, 


\Tuffe the Pigeons with Parſley, and | . 
bucter,” and put them into an Earthen | - 
Pot, and put fone ſ\veet butter to them 
and let them boil ; take Parfley, Tine 
and Roſemary, chop them and pur them 
to them ; take ſome ſweet butrer,and put 
in wichall ſome Spinaze,take al'trle groſs 
Pepper and Sal, and ſeaſon ic withall ,| 
then take the yolk of an Egge and train | - 
it with Verjuice, and put to them, lay| 
fippers.in the Diſh andſerye ir, 


Br: To\ 


. 3 
PEI , 


4 and fry IC, 


| then take ir. off the fire, flirring ir ill it 


/ 


quarts of Almonds blanched, and bear ic 
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To makg an Apple Tanſey. 


P>* your Apples and cut them in thin: 


round ſlices, then fry them 1n good 
{wer Butter, then take ten Eggs, ſweet 


Cream, Nutmeg, Cinamon, Ginger, Su- | 
gar,wich a little Roſe-water,beat all theſe 


togzther, and pour 1t upon your Apples. 


The French Barley-(ream. 


TAke a quart of Cream, and boil it in 6 


Porrenger of French-Barley, that hath | 


been bailed in nine waters, put in ſome 
large Mace and alitcle Cinanon, boiling 
it a quarter of an-hour ; thn take two 


very ſinall with Roſe-water, or Orange- 
water,and ſome Sugar; and the Almonds 
being rained into the Liquor, pur itover 
rhe bo ſtirring 1ttil] it be ready to boil ; 


be half cold ; then put ro it two ſpoon- 


 fuls of Sack or White-wine, and when it 


| 


is cold, ſerye ic in, remembring to pur in 
fome ſalt: - 


[& 
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To my a Chicks or P; igeop Pie, 
'TAke your pigeons (if chey be nor ve- 


ry young). cutthem into four quar- 
rers, one {weet-bread fliced the long 
way, that is may be thin, and the pieces 
not t00,big, one Sheeps tongue, little 
more than parboil'd, and the skin puld- 
off, and the rongue cut in ſlices, two or | 
chree. {lices ,of Veal, as much Mutton, 
young chickens (if ,not lircle) quarter 
them, "Chick-heads,Lark,or any ſuch like, 
Pullers,,Coxcombs, Oyſters, Calves-Ud- 
der cut in-pizces, good ore of Marrow 
for ſeaſoning, rake as much Pepper and 
Salt as you think fit to ſeaſon i ic 0; zhtly ; 
o00d ſtore of (weet Marjoram, a lictle | 
Time and Limon Pill fine fliced ; ſeaſon 
it well wich theſe Spices as the time of the 
y2ar will afford ; put in eimher of '|Chel- 
nuts (if you put in Cheſnuts thzy muſt! |: 
firſt d2 eicher boil d or rogfled). Goofk- || 
bz | 
in this Pie, then take a lirtle piece of {4 
Veal patboil d andſlice icvery fine, as |. 
much marrow as meer ,flirred amongſt | 
.ic, then take grared Bread, as much: as | 
a quarter of the-mear, four yolks of Egg8 | 
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or more according to the ſtuff you make, | 
| ſhred Dates'ss ſmall 'as may be, ſeaſon ir 
with ſalt but not too ſalt. Nutmeg as| 
much as will ſeaſon it, ſweet Marjoram 
pretty {tore very ſmall ſhred, work ic up 
with as much ſweet Cream as will make 
ic up in little Puddings, ſome long, ſome 
round, ſo put as many of them in the 
Tie as. you fleaſe; pur the:ein' two or 
' three ſpoonfuls of Gravy of Mutton, or 
ſo much firong Mutton Broth before 
-| you pur 1t 1nto the Oven, the bottom of 
boilzd Artichokes, minced Marrow over 
and in the bo:tom of the Pie after your! 
Pie 1s baked ; ' when you put 1t up, 'have 
ſome five yo!ks of Eggs minced, and the 
juice of two or three Oranges,the meat of 
one Limon cut in ieces, a little White | 
and Claret Winz ; put this in-your Pie be- 
ing well miagl:d, and fhake it very well 
| rogether.. * 


f 


4 ; TotolaC apon or Hen, 


5 4 


{'T Ake a young Capon or Hen, when 
if you draw them, rake ont the fall of | 
the.Leaf clean away, and being well 
waſhed, fill che belly with Oyfters ; pre- 

pare ſome Mutron, the neck, bur. boil ic 

in 
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_ | in ſmall pieces andskim it well, then put 


_ | wich the mincing knife, have ſome cloves, 
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your Ca;on into the pipkin, and when ic 
is boiled, ski n'c again ; be ſure you have 
no more water then will coyer your meat;; 
then pur it into a pint of White-wine, 
ſome Mace,ewo or three Cloves & whole 
Pepper ; a quarter of an hour before your 
meat be boiled enough, put into the pip- 
kinthree Anchoves (tript from the Bones 
and waſhed, and be ſure you pur Salt at 
the firt ro' your meat z a little Parſley, 
Spinage, Endive, Sorrell, Roſemary, or 
ſuch kind of herbs will do well to boil 
wich the Broth, and being ready to Diſh 
 ir,having fippers, cut them, rake the Oy- 
(ters out of the Capon,and lay themin the 
Diſh with the Broth, and put ſome juice 
of Limons and Orange into it accerding 
fo your taſte. . 


| To make Balls of Veal, 


Ake the leanofa Leg of Veal, and 

cut out the Sinews, mince 1t very 
ſmall, and with it ſome far of Beef ſuer ; 
if the Leg of Veal bz of a Cow Calf, 
the Udder will be good inſtead of Beef | 
ſuer; when it is very well beaten together 


Mace, 


pO 


-_ 


| 
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Mace, and Pepper beaten, and with Salc | 
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ſeafon your mear, putting in ſome Vine- 


E EW 


| ade and having very good ftrong Broth. 
Tic; when they are boiled enough, take 
| with as much Vinegar as you pleaſe to 
| like, and ſome ofthe Broth mingled to. 


| gether, fir it into all your Balls and' 
"| Broth, giveita walmon the fire, then 


* { Roſe-water to keep them from-Oyling ; | 


. [have made all. this into: paſte, cover it 


gar, then makeup your meat into little | - 
made of mutton, ſec your Balls to boil in 


the yolks of five or fix Eggs well beaten 


Diſh up the Balls upon fippets and pour 
the ſauce on it, 


To make Mrs. Shellyes Cake. 


T*Ake a peck of fine flower, and thee 

pound of the beft Butter, work your 
flower and bucter very well togecher;then 
take ten Eggs, leave out ſix whites, a pint 
and a half of Ale-yeaſt: beat the Eggs and 
yeaſt together,and put them; to ths flow- | 
er ; take ſix pound.of blanched Almonds, 
beatthem very well, putting in ſomerire | 


-adde what ſpice yon pleaſe ; let this be 
put tothe reſt, with-a quarter of a pint of |. 
ſack,:and a liccle ſaffron; and when you 


warm } 
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ful of Gum-dragon, itbeing before over 
night ſteeped in Roſe-warter, :and half 


and beat it well with a rowling pin till ic | 


hard, 
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warm before the fire, and let it rife for 
half an hour,then pur in twelve pound of 
Currans well waſhed and dried, two 
pound of Raiſins of the ſun (toned and cut | 
ſmall, one pound of ſugar ; the ſooner] 
you put it into the Oyen after the fruic is] _ 
put in, the betcer, | -þ 


To make Almond Tumbals, 


T Ake a. pound of almonds to half a| || 


pound. of double refinzd Sugar bea=; 
ren and ſearced, lay your almonds in wa-i 
ter a day before you blanch them, and| 
bear them ſmall with your Sugar; and , 
when it is beat very ſmall,put ina hand- | 


a white of an Egge beaten to froth, and 
nalf a ipoonful of. Coriander-ſeed,as ma- 
ay Fennel and Anniſeeds, minele theſe] 
together yery well, ſet them upon a ſofr 
ficetillic grow pretty thick, then take it 
off the fire, and lay it upon a clean Paper 


work like a ſoft paſte, and ſo make themy | 
up, and lay them upon Papers oyld with 
Oyle of Almonds, then put them in your 
Oven, and fo ſoon as'they be throughly 
nſen, take. chem out: before they a”! | 
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To makes (racknels, 
Ake half a pound of fine flower, 
dryed and ſearced, as much fine ſu- 
oarfearced , mingled with a ſpoonful of 
Coriander-ſeed bruiſed, half a quarter 
of a pound of butter rubbed-in the flow- 
er and ſugar, then wet it with the yolks 
of two Eggs, and half a-ſpoonful of 


| White Roſe-water, a ſpoonful or little 


more of Cream as will wer it ; knead the 
| paſte rill it be ſofr and limber to rowl 
well, then rowl ic exfream thin, and cur 
them round by little plates ; lay them up 
on. buttered papers, and when they go 
into the Oven, prick them, and waſh the 
Top with the yolk of an Egge beaten, and 
made thin with Roſe-water, or fair 
' water; they will give with keeping,there- 


'S DI 
fore before they are eaten, they muſt be 


| Criſps c 


* To pickle Oyſters, 


ſertle; then train it, and pur your Oyſters 
| OM. 


PS 


dryed in a warm Oven to make them |. 


| PF Ake Oyſters and waſh them clean | 
in their own Liquor, then ler them | 


—— — 
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|alucle Wine-vinegar,then ſet them oyer 
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© it with a little Mace' and whole 


pepper, as much ſalt as you pleaſe, and] | 


the fire, and let them botl leiſurely rill 
they are pretty tender ; be ſure to skim 
them R1!l as the skim rifeth ; when the 
are enough, take them outrull the pickle 
be cold, rhen pur them into any pot that 
will lie cloſe, they will keep beſt in Ca- 
per barrels, they will keep very well fix 
Weeks, 


To boil Cream with Codlin go 


Ake a quart of Cream. :and bollit 

with ſome Mace and Sugar, and take 
two yolkes of Eggs, and beat them 
well with a ſpoonful of Roſe - water 
and a: grain of Ambergreeſe, then put 
ic into the Cream with a piece of ſweet 
Butter as big as a Walnut, and tir it to- 
oether over the fire untill it be ready to 
boil, then ſetit ſome time to cool, 
ſtirring 1t continually till it be cold ; then 
rake a quarter ofa pound of Codlings 
rained, and put them into a filves Di 
over a few. coals till they be almoſt dry , 
and being cold, and the Cream alſo,pour 


he 
| 
; 
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the cream upon them, and let them ſtand 
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on a ſoft fire covered an hour, then ſerve | | 
chem mn. 


To make the Lady Albergaveres cheeſe, | 


O one Chzeſe take a gallon of new | 
Milk, and a pint of good Cream, and 

mix them well together, then take a skil- 
ler of hot water as much as will make it 
hotter then ic comes from the Cow, then 
put ina ſpoonful of Rennet, and Rir it 
well cogether and cover it, and when ir 
1s come, take a wet cleth and lay.it on 
your Cheeſe-Mor, and take up the Curd 


| Mot; and when your Mot 1s full, lay on 
| the- Suiker, and every two hours turn 


{ take as much ſalt as you can between | 


and. not break it; and put it into your 


your Cheeſe in wet Cloathes wrung dry ; 
and lay ona litcle more wet, at night | 


your finger and thumb, and ſalr your 
\ cheeſe on both ſides ; let thzm lie in |. 
; Preſſes all night in a wee cloth z the next 
day lay them'on a Table between a dry 
cloth, the next day lay them-in Grafle, 
and every other day change your graſle, 
they will be ready to eat innine-dayes :if 
you will have them ready ſooner, cover 
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| TAke your Snailes (they are no way 


then the Snails will come out of the 


| Water and ſalr twice or thrice over ; then 
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To treſe Snails, 


© ſoas in Pottage) and waſh them well 
in many. waters, and when you have 
done put them in a white Earthen Pan, 
or a very Wide diſh, and put as much | 
waterto them as will cover them, and 
then ſer your Diſh or Pan on ſome coals, 
that it may heat by lirtle and litele, and 


ſhells and ſo die, and being dead, take 
them out, and waſh them very well in 


put them in 2 Pipkin with Water and 
Salt, and lecthem boil a lictle while in 
that, ſotake away the rude ſlime they 
have,” then take them out again and pur | 
them in a Cullender ; then take excellent 
fallet Oyl and bear it a great while upon | 
the fire in a frying pan, and when it boils 
very faſt, ſlice ewoor three Onions in ir, 
and ler them fry well, then put the ſnails 
inthe Oyl, and Onions, and letthem 
ew rogether a little, then put the Oyl, 
Onions,and Snails all rogether in an ear-. 
then Pipkin of a fit fize for yout Snails, 
and put as much warm water to them as 


ere. 


will 
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will ſerve to boyle them, and make the'| | Mm 
Pottapge and ſeaſon them with ſalr,and ſo ; 
let them boyle three or four hours ; then| I} |'? 
mingle Parſley, Pennyroyal, Fennel, 2 
Time, and ſuch Herbs, and when they are| || |? 
minced putthemin a Mortar, and beat y 
them as you do for Green-ſauce, and put | 
in ſome crumbs of bread ſoaked-in the h. 
Pottage of che Snayles, and then diſſolve | ' 
it all-in the Morcar, with a hcttle ſaffron : 
andCloyes well beaten, put in as much Y 
Portage into the mortar as will make the y 
ſpice and bread and Hearbs1ike thickning r 
for a Pot, ſo put them all into the ſnailes, | 
and let them ſtew in ic, and when you | : 
[ ſerve them up, you may ſqueeze into the | ; 
Pottage a Lemon,and x uc in a lictle Vine- 
gar, or if you put in a Cloye of Gatlick a- 
mong the herbs, and beat it with them in 
the mortar,it will not taſt the worſe;ſerye 
them up ina Diſh with Gppers'of Bread | 


4 


| in the bottom. The pottage is very nous | 
\Fiſhing,and they uſe them that are apt to 


a Conſumption. 

© To bojle a Rumpof Beef after the. 
French faſhion, 
"TAke a rump of Beef, or the little end 


.” ofthe Brisker; and parboyle it half an 
: ho houre,] 


| 
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houte,chen take it up and putit in a deep 
Diſh,chen ſlaſh ir in the fide that che gra- 
vy may come out, then throw a lictlePep- 
per and Salc between every cut, then fill 
up the Diſh with the beſtClaret wine,and 
put to it three or foure peices of large 
Mace, and ſet it on the coales cloſe co-| 


half, but turn ic often in the mean time ; 
then with a ſpoon- take off the far and fill 
ic with Claret wine,and ſlice fix Onyons, 
and a handful of Capers or broom buds, | 
half a dozen of hard Letice ſliced, three | 
ſpoonfuls of wine-vinegar and as much 
verjuyce, and then ſet it a boyling with | 
theſe things in it till it be cender, and | 
ſerve it up with brown Bread and Sippets : 
fryed wich butcer,bur be ſure there be not | 
roo much fat init when you ſerve it, : 


An excellent way of dreſſing Fiſh, | 


T" Ake a piece of freſh Salmon,and waſh 

ic clean in alittle Vinegar and Water, 
and lerit lye a while in it, in a great| 
Pipkin with a cover, and put to it (ix 
[\poonfuls of Water and four of Vi- 
Negar, as much of white wine, a 200d 


deale of Salt, a bundle of ſweer Herbs, a 
RY crlel 
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_ | (ickof Cinamonaa lirtle Mace, take up all 

| |rheſe ina Pipkin cloſe, and ſer in a Kettle 
of ſeerhing water, and there ler it ſtew 
chfee hours, you may do Carps, Eeles, 
| Trouts, O's, this way, -alter he tafte to 
your mind, 


To mnke Fritters of Sheeps. feet. 


Ake your Sheeps-feet, ſlit them and 
ſer them a ſewing .in a filver Diſh 


ſtick of Cinnamon, two or three Cloves, 
and a piece of an Orange Pill: wh.n 
they are ſtewed, take them from the li- 
| Quor and lay them upon a Pie-plate cool- 
| ing : when they are cold, have ſome 
*4 good Fricter-batter made with ſack, and 
1. dip them therein : then have ready to 
| fry chem, ſome excellent clarified Butter 
| very hotin a Pan, and fry them therein; 
{when they are fried wring in the Juice of 


the Table, 


 lictle whole ſpice, a few Cloves, a litcle. 


with a lictle irons Broth and ſalt, with a. 


| chree or four Oranges,and toſs them once | 
| or twice in a Diſh, and ſo ſerve them to| 
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-|ſodip1tin, and oura dozen times, and 


| | 
To mak dry Salmon (alvert whe bolting. 
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Take a Gallon of Water, put to it a 
quart of Wine or Vitegar, Verjuyce 
of ſour Beer, and a'few ſweet heatbs and 
ſale, and ler your liquor doil extretne 
| faſt, and hold your Salmon by che Tail, 

and dip it in, and ler it have a wal, and 


that will make your Salmon Calvert, and' 
ſo boil it till 1t be render. 71 


To make Buket Bread, | 


TAke a pound of Sugar ſearced, very 

fine, and a pound of flout well dryed, 
and twelve Eggs, a handfull of Caro- 
way-feed, {ix whites of Egos, a very lictle 
lalr, beat all theſe togerher, and keep 
chem with beating till you ſer chem in, 


_—— 


| they will be heavy. 


the Oven, then put them into your; 
| Plates or Tin things, and take Butter and! 
| put 1ncoa cloth and rub your Plates a 
ſpoanful into a plate is enough,and fo ſet 
them inthe Oven, and let your Oven be 
no hotter then to bake ſmall Pies ;1f your | 
flower be not dried inthe Oven before, 
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* .: Tomaks an Almond Pudding, 


— © 


| PT Ake your Almonds when they. are 
| © blanched, and beat chem as many as| 


Will ſerve for your Diſh, then. puc co ic 
four or five yolks of Egg*, Roſe-water, 
Nutmeg, Cloves and Mace,alittle Sugar, 
and alittle ſalr and Marrow. cut into it, 
and ſo ſet it into the Oven, but your 
| Oven mult not be hotter then for Bisket 
bread : and when it is half baked,take the 
-| white of an Egge, -Roſe-water and fine 
[ſugar well beaten together and very 
thick, and do it over with a feather,and ſet 
It in again , then flick it over with Al- 
monds and ſo ſend it up. 


SG CR 


T his you may boil in a bag if you pleaſe, 
and put in a few crums of Bread into % 
and eat it with Butter aud Sugar with- 
out Marrow, 


To make an A Imond C and'e, 


Ake three pints of Ale, boil ic wich 
Cloves and Mace, and ſliced bread 11 
it,then have ready bzaten a pound of Al- 


'monds blanchzd,and rain th:m out with 
—_ C . 4 
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a pint of White - wine, and thicken the 
Ale with it, ſweeten it if. you pleaſe, and | 
be ſure you skim the Ale well when it- 


| | | boils, 

$| | 

c| To make Almond-bread, 

: Ake almonds and lay them in water all 

: nighr,then blanch them & lice them, | 
ir} | |to every pound of Almonds, a pound of ; 
| || | fine Sugar finely beaten, ſo mingle them 
| together, then beat the whites of three: 
e | | |Eggs- to high froth, and mix it well with 


-y | | | the almonds and ſugar, then have ſome | 
-t| | | plates and ftrew ſome flour on them, and 
1-| | | lay wafers on them,and lay your almonds |. 
wth the edges upwards , lay them as 
round as you can, ſcrape a little ſugir on 
them, when they are ready to ſet in the | 
;r,| || Oven,which muſt notbe fo hot as to co- 
h-\ || lovr white Paper, and when they are a 
little baked, take them out, and them 
from the Rlates, and ſer them in again, : 
1y0u mult keep-them in a Stove. 


th To make Almond Cakes. 


TAke half a pound of Almonds blan- 
ched in cold water, beat th:m with | 
Xx "8 | ſome! 
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tome Role-water cill they do not vliſter, 
Then they will be beaten ; if you think fir, 

[ay ſeven or eight Muſque Comfirs diſſol- 

ved in Roſe-water,which muſt notbe 2- 
bove fix or ſeven {poonfuls for fear of 
ſpoiling the colour z when they be thus 
beaten, put in half a pound of ſugar finely 
ſifted, beat them and the Almonds toge- 
cher ill ic be well mixed, then take the 
whites of two Eggs and two ſpoonfuls of 
fine flour that hath been dried in an O- 

ven; beat theſe well together and pourit 
1 £0 your Almonds,then butter your plates 
and duſt your Cakes with ſugar and flour, 
and: when they are a little b: own, draw 


4 QvQ, = = © | 


th2m, and when the oven 1s colder ſet 
cth:min again on brown papers,and they 
will 1co'\ white k. 


CMoſter RudRones Poſſet. 


\ * of ale, three quarters of a pound of 


two yolks of Eggs and j{ixteen whites ve-| 
. |ry well beaten. pur this to your boiling] 


| 


b 


Ake a pint of ack, a quarter of a jint 
Sugar, boil all cheſe well together, rake |f 
(ack and ilice ir very well rogerher till y 


be thick on the coals : then take three 
pifirs of Milk or Cream beinz boiled toa! 


% 
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quart, 


n- 


q —y 


T Ake a good young Capon, truſle it 


——_— 


| pickr'yery clean and whice , then boil 


| and putthe other into the minced Herbs, 
| then take half a pound of Raiſins of the 


5 1 bt IM- "na pate. £. >the 5a, A, g bt x 
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quart, ic muft and and cool cill the Eggs 


tir them well cogecher,then cover it with 
a plate and fo ſerve it, 


| render, then cake them out, and ger all | 
i the water very clean out of them, then 
| take fx ſweet - breads of Veal, and 
| boil and mince them white, mincethem 


bigger piece of them in water by ir ſelf, 


| mince them alſo;and a quarter of a found 


thicken, pur it co your Sack and Eggs,and 


To boil aCapon with Ramoles, 


and draw | to boil, and parboile ic | 
a litcle,then let ic lie in fair Water being, 


ic in ſtrong Broth while ic be enough ,}- 
but firſt prepare your Ranioles as fol-. 
loweth ; Take a good quanrity of Beet 
leaves, and boil them in Water very | 


(mail, and then boil Hearbs alſo, and four 
or five Marrow bones, break them and ger 
all the Marrow out of them, and boil the 


OD 


Sun -ſtonzd and mince them ſmall, and | 
half a pound of Dates the $kin off and 


of Pomecitron mineed (mall, then.take of 
C2 Navles- 
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all cheſe rogerher on a Charger or a great 
diſh wich half a pound of ſweet Butter, 
| and work 1t together with your hands as : 

you do a piece of paſte, and ſeaſon it with 
a lictle Nutmeg, Ginger, Cinamon, and 


} hard Sugar grated alſo, rhen mingle all 


® | | k 
| Salt, and Permaſan-cheeſe grated with 


rogether well, and make a paſte with the 
| tine(t flour, fix yolks of Eggs, a little Saf- 
fron beaten ſmall, half a pound of ſweer 
Butrer, a little Salt, with ſome fair wa- 
ter bot (not boiling) and make up your 
palte, then drive out a long ſheer of palte 
with an even Rowling Pin as thin as 
foffible you can, and lay your ingredi- 
ents in ſmall heaps, round or long which 
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| Napl:s-bisket a good quanticy, and put| 


You pleaſe in the paſte, then cover them 
wich che paſte and cut them with a Jag a- 


you have made 2, hundred or more, then 
have a good broad Pan or Kettle half full 
of (irong Broth, boiling leiſurely, and put 
in your Ranſoles one by one,and let them 
boil a quarter of an hour, then take up 
| your Capon, lay ic ina great Diſh, and 
put on the Ranſoles, and ſtrew on them 
orated cheeſe, Naples-bisker grated, cina- 
mon and ſugar,then more and more cina- 


 ſunder, and ſo make more and more call 


mon 
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 Clarified,it will ſpoil your Ranſoles, 


'TAke twelve ſmall Carps,and one great | 


| ſmall Carps,c ut off their heads and take 
out their Tongues,and take the fiſh from 
the bones of the flza'd Carps, and twelve | 


maſh altogether, ſeaſon; it with Cloves, 
Mace, and ſalt, and make thereof a iff 


five Eggs to bind ir, faſhion thar firſt into 


'two or three Anchoves, the Milts and 
Tong | 
-a pound of freſh butter, the Liquor of 


[<9 ”— OV 
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mon and Cheeſe, while you have filled | 
your diſh; then put ſoftly on melced But- | 

cerwich a little (trong broth, your marrow |. 
Pomecitron, Linons ſliced and ſerveir | 
up,and ſo pur it into the diſh,ſo Ranſoles | 

may be part fryed with ſweet but Clari- ! 
fied butter, either a quarter of them or 
half as you pleaſe ; if the butter be nor 


To make a Biſque of {arps, 


one, all Male Carps, draw them and 
take out all the Melts, flea the twelve 


Oyſters,two or three yolks of hard Eggs, 


-" 


ſearce ; adde thereto the yolks of four or 


balls or Lopingg as you pleaſe, lay them | 
into a deep diſh or Earthen pan, and put 
thereto twenty. or thirty great Oyſters , 


oues of your twelye Carps, half 


["T 
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*| your Oylters, the juice of a Limon or 
| two ; a lictle White-wine, ſome of Corbi- 
| Hon wherein your great Carre 1s boiled, 
and a whole Onton, ſo ſer them a ſiew- 
: Ing on a ſofr fire and make a hoop 
| therewith ; for the great Carp*you muſt 
| ſcald him and draw him, and lay him for 

half an hour with the other Catps Heads 
{in a deep pan with ſo much Whire-wine 
; Vinegar as will cover and ſerve to boll 
| him and the other Heads in ; pur therein 


"YE WT" 


| Nurmeg,Salt, ſweet Heatbs,an Onion or 
two ſliced, a Limon , when you boil 
your Carps, pour your Liquor with the 
Spice into the Kettle wherein you will 


Carp, let ir nor boil too faſt for break- 


put in the Head when ic is enough, take 
off the Kettle, and ler the Carps and the 
Heads keep warm in the Liquortill you 
[29 fo oulh them. When you drefle your 
Biſque, take a large Silyer difh, ſer it on 
th? fire, lay therein fippers of bread, then 
put in a Ladleful of your Corbilion, 


Pepper, whole Mace, a race of Ginger, | 


boil him ; when it is boiled put in your | 


ing ; aſter the Carp hath boiled a- while, | 


in the mid of the Diſh, then range the 
twelve heads about the Carp, then lay 


then take up your great Carp and lay him |. 


the 
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pour on the Liquor wherein the ſearce 


and two Oranges ; Garniſh your Diſh 
with pickled Barberries, Limons and O- 
ranges, and ſerys it very hot co the 
Table, | 


To boil a Pike and Eele together, 


T Ake a quait of Whice-wine and a pint 

and a half of Whice-wine Viwevar , 
wo quarts of Water,and alnoſt a pint of 
Salt, ahandidl of Roſemary and Tine; 
che Liquor muſt boil before you put in 
your Fiſh and Herbs ; the Eele with the 
skins muſt be put-in a quarter of an hour 
before the Pike, with a little large Mace, 
and twenty co:ns of Pepper. 


To make AN Outlandifh D: hh, h 


Ake the Liver ofa Hog, and cut it 1n 


ſpan,then take Anniſeed,or F:ench-ſeed, 
Peoper and ſalt, and ſeaſon them.th2re- 
withall, and lay every piece ſeverall: 
round in the caul ofth2 Hog, and (o roa!: 
them on a Bird-ſpir. 

C 4: L 
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was bailed, wring inthe juice of a Limon | 


ſmall pizces about the bigneſſe ofa | 


+ 
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the ſearce of the Carp, lay that in, then | 
your OyRters, Milts, and Tongues, then | 
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i To make a Portugal Diſh, 


| X 
TAke the Guts, Gizards and Livers of 

two fat Capons, cut away the Galles 
from the Liver, and make clean che Gi- 
zards-and put them 1ntoa _diſhof clean 
water, flitthe Gut as you do a Calves 
chaldron,bur take off none of the fat,then 
lay the guts about an hour in Whice-wine, 


. | vers,then take a long wooden b:oach,and 
ſpit your Gizards and Livers thereon, but 
not <loſe one to another, then take and 


and ſeaſon them with Salt and beaten 
Pepper,Cloves and Mace, then wind the 
outs upon the wooden broach about the 


broach ro ſpin,and lay them to the fire to 
roaſt, and roalt them very brown, and balt 
them not at all cill they be enough, then 
cake the gravy of mutton,the juice of ewo 
{ or three Oranges, and a grain of Saffron, 
mix all well cogecher,& with a ſpood baſt 


Then draw it, and ſerve it to: the Fable 
with the ſame ſauce. 


[ _ 


— —— 


as the Gurs ſoke, half doll Glzards and Li-- 


{ wipe the Guts ſomewhat dry ina cloth, 


Liyer, and G1zards, then tie the wooden 
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your roaſt, let ir drop into the ſame Diſh, 
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To dreſs a diſh of Hartichoaks, 


Ake and boil them in a Beef-por, 
; whzn they are tender ſodden, take 
off the tops leaving the bottoms with 
ſone round about them, then- put them 
into a diſh, put ſome fair water to them, 
ewo or three ſpoonfuls of Sack, a ſpoon- 
ful of Sugar, and ſo let them boil upon 
the Coales, ſtill pouring on the Liquor 
to give it a good taſte, when they have 
botled half an hour rake the Liquor from 


ed and thickned wich the yolk of an Egge 


Crerm,when ir 18 boiled put a g00d piece 
roaſts, and lay them under your Harti- 
'choaks, and pour your Cream and butter 
on them,oarnifh it, 8c. - 

To dreſs a Fillet of Veal the Italian way. 


"Akea young tender Fillet of Veale, 


| pick awayall the skins inthe fold of 


the fleſh,afcer you have pickr 1t out clean 
ſo that no-skins are lefc, nor-any hard 


e 
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1 


' 


| 
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then, and make ready ſgme Cream boil- | 


of - 


or two, whole Mace, Salt and Sugar,with | 
ſome lumps of: morrow, boil it inthe ] 


bf ſweet butter into it, and roaſtiſone ] 
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thing; put toic ſome g00d White-wine | 
(char1 is not £00 lweer) 1 ina boul,and waſh. 
it, and cruſh 1c well inthe Wine do ſo 
ewice,then (trew upon It a powder that is 

called [amarain Italy, and ſo much alc 
as will ſea'on it well, mingle the Powder. 
well upon the paſts of your meat, then 
pour to it fo much White - wine as 
will cover it when it is chcult down into. 
anarrow pan ; lay a Trencher on it and a] 
WEIS tO keep ic down, let it. lie two | 
nighes and one day, put a liccle Pepperto. 
I; when you lay itinche ſauce,and after it. 
1; ſowced ſo long, rake it out and put ic | 
no a Pipkin with ſome 000d Beet-broth, 
bur you muſt not take any : of the Pickle 
&9 it, bur.cnely Beef-broth that 18 ſweet: 
and nor ſalc ;- cover it cloſe and ſet 1t on }- 
the Embers, onely put into it with che | 
 Broth-afew whole Cloves and Mace,and 
l2t it ftew-till icbe enoughs Ir will be | 
| : 
very tender-and of an excellent Taſte - It] 
muſt be ſerved -with.the ſame broth as þ 
much-will cover it. . 

Te make the Iralim, take Coriander- 
ſeed two ounces,” Anniſeed one: ounce, 
{ Fennel-feed one ounce, Cloves two oun-/|. 
| ces ,Cinamon one ounce ; Theſe mult by b 
| bearer-into-a groſs pomder,putting into i i 
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for your ule, - 


{your Salmon, lard all of an equal Jength 
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aliccle powder of Wincer-[avory ; if you | 
like ic,keep this in a Vial-glals cloſe (topt | 


{ 


* 
To areſſe Sralzs, 


T Ake a pair of Soales,lard them through [ 
With watered freſh Salmon, -chen lay | 
your Soales on a Table, a Pie-plate, cur | 


on each -fide,and leave the lard but ſhort, 
then flower the ſoals, and fry chem in the 
2{t Ale you can eet ; when they arefried 


| rhree or four” ſeverall waters, and lt it 


lay cham on a warm Piz-plate, and ſo 
ferve them to the Table with a Caller diſh 
full of Anchovy ſauce,. and three or' four ] 
Oranges, 


_ 


To make Furmity, 


{Ate 4 quiart of Cream, a quarterof a || : 
Found of French-barley the white | 
you can 92r,” and boil ic yzry tender in. 


bz cold,chen pur borh together, pur in ic 

a blade of mace,anutmes cut inquarters, 

a race of oinger cut in three or 5 vieces, 

and (@ l;t it boil a good while,ſtill ſtirring, 

and ſeaſorit with-ſugar toyour taſte,then 
| _ rake 
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witha lictle cream, and itir them into it, 
and ſo let it boil alittle after the Eggs are 
in, then have ready blanched and beacen 
ewenty Almonds . kept from oyling , 
with a little. Roſe-water,then take a boul- | 
ter-ftrainer, and rub your Almonds with 

a lictle. of your Furmity through che ſrai- 

ner,bur ſer it on the fire no more, and (tir: 
a little Salt and a little ſliced Nutmeg, 
| pickt out of the great pieces of it,and pur 

{ it 11-4. diſa,and ſerve it. 


— 


T o.make Patis,or Cabbage.Cream, 


'TAke thirty Ale pints of new milk, and 
' fer ttonthe fire ina Kettcletill it be 


' che bubbles with a ſpoon,let it (and till ir 
.bur they muft be very thin and not roo! 


-| plate, you muft ſcour the Kettle very 
| clean and heat the milk again,arfd ſo four 
of five times.. In.the lay of it fira lay.a 
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rake the yolks of four Eggs and bear chem | 
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' ſcalding hot;.ſtirring ir oft to keep ic from:| 
' pans of Earth, as you put it forth, rake off | 


z be cold,then take off the Cream with rwo | 
ſuch flices as you bear Bisket bread with, | 


|-broad,th2n when the Milkis droppedoff | 
the Cream, you muſt liy it upon a Pie-| 


—— —c_ £ 


Wl 


p | dl. At. Ai. tits. A. Mo. Moot PI — 


| 


— 
rmn—_—_—_— 


: 


{talkin che midſt of the place, let the reft 
between every laying you muſt ſcrape ſu- 


will, the powder of Musk, and Amber- 
oreece,in the heating of the nulk be care- 


| ful of \moak.. 


To make Pap. 


FT Ake thiree quarts of new milk,ſetit on- 

the fie in a dry filver diſh, or Baſon ;. 
when ic begins to boil kim ic, then pur 
mingled rogether with a Ladleful of cold 


milk,. before you-puriit co the milk that 
boils,and'as it boils, ir it all che while cill 


wicha little ſalt,and alircle fine beater 
ſugar,. and fo- keeping it ſtirred rill 1t be | 


| boiled as thick-as you defire, therrpur ir 


forth into another diſh and ſerve 1t up.. 


TamakesS paniſh Pap; 


of eggs,three ſpoonfuls of ſugar, three or 


OO ar NS, Oe, I. 


pI 


ofthe Cream be laid upon that ſloping, | 


gar and ſprinkle Roſe-water, andif you | + 


thereto a. handful of flour and yolks of | 
three Eggs, which you muſt have well 


it be enough, and 1a the boiling, ſeaſon it | 


TAke three ſpoonfuls of Rice-flour,| 
*- finely beaten and' ſearced; ewo yolks | 


four|' 


he. dttnd 
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pint of Cream, .then. ſer 1t on' the fire 
and keep it ſtirred till ir come to a reaſo- 


"It Up. 
To poach Epgs.. 


Ake a dozen of new laid Eggs and 
© fleſh offour or-five Partridges, or 0- 


| [ ther : mince it ſo (mall as you can ſeaſon 
it with a few beaten Cloves, Mace; and 


Nurmeg,into a SHver Diſh, with a Ladle- 
ful or” two of th? gravy of Mutton , 
wherein two orthree Anchoves are diſ- 


-Charcoals, and after it is half Qew- 
ed,.as ir boils, break in ' your Eges 
'one by one,and as you b:exk them, pour 
away mod} patt of the Whires, and with 


-one end of your Egg-ſhell, make a. pl:cz 


cill your Eggs bzenongh,: then erate in 


{alictle Nutmeg and the: Juice of a cou- 
ple of Oranges ; havea care-none of the 


- - 
. * 


Seeds go in, wipe your: Diſh and garniſh 


bo 
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| four ſpoonfuls of Roſe-warer. "Temper |.' 
theſe four together, then pur them to. 


nable chickneſſe, then Diſh ic and ſerve 


| 


folyed ; then ſer ira-(tewing ona fire of 


'in your .dith of-meat;. and therein pur 
{your yolks of your Eggs, round in order | 
amoneſt your mear, and ſo let them ew 


| your) 
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your diſh wich- four or. five. whole O- 


A-:Pottage of Buef Paliats, | 


_ tender in the. Beef Kettle or Pot 
among ſome other meat , blanch . and 


ſerve them clean, then--cut each Pallat | 


intwo, ,and ſer thema ſtewing berween 
two diſhes with a-piece of-leer Bacon, an' 
handful.of.champignions, five or fix ſweet 
breads .of Veal, a Ladleful or-two of 


{trong broth, and as much gravy of Mut- | 


ron,an Onion or-two, five or fix Cloveg , 
ind a blade.er.two of Mace,and apiece of 
O-ange Pills ;as your Palkatsftew, ma ke. 
*eady your dith wich tne bottoms of tops: 
of two or three Chear Loaves dryed and 
mottiened with fome Gravy of Mutton,; 


and che broth-your. Pzlars Rew-+1a, you | 


mult have. the Marrow of two or thee | 


heef-bones ſtewed- in a little broth--be-!] 
tweentwo diſhes, in great pieces ; when | 


your pallats and Marrow'is ſtewed, and j 


you ready to-di(Þ 1c, take out all' the Spt- | 


ces, Omon-and Bacon, and lay-itin-your 


Ac . 
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| {2 
T 4ke Beefpallates after they be boiled 


- 


[Plates, ſweer-bread,and Champigneons, | 


pourinthe bioth.theyavere Rewed inand | 
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lzy on your pieces of marrow, wrinz the 
| juice of twoor three Oranges ; and ſo- 
ſerve it to the Table very hot.. 


The Facobins Pattage, 


 TAke the fleth of a: waſhed Capon or 
| - Turkey cold, mince it fo ſmall as you 
can, then grate or ſcrape among the | 
fleſh two or three ounces of Parnaſants 
j or old Holland Cheeſe, ſeaſon it with: 
' [beaten Cloves, Nutmeg, Mace, and Salt, 
then take the botcoms and tops ef four | 
or five new Rowles, dry them before the: 
fire, or in an Oven; then put them into: 
| a fair ſilver Diſh, ſer ir upon: the fire, 
Lwer your bread in a Eadleful of firong- 
broth, and a Ladleful of gravy of mut- 
ton, them ftrow on your minced meat all | 
of an equal thickneſle in each place, then'| 
{Qick twelve or eigfiteen* pieces of mar- | 
"row as b'g as Walnuts, and and"pour on-| 
a Ladlerul of: pure Gravy - of mutton, | 
|ch2n cover your Diſh cloſe, and' as ir 
ſtews adde now and then ſome gravy of 
mutton” thereto; thruſt your Knife ſome- 
rimes to the bottom, to keep the bread 
from ticking to the diſh,lert itſo ftewiill, 
ta are ready todiſtr ir away, & when | 
1PM | 
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you ſerve it, if need require, and more. 
oravy of Mutton, wring the juice of two| 
or three oranges, wipe your diſhes brims, 
and ſerve it to the Table in the ſame diſh. | 
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To Salt a Gooſe, 


Ake a fat gooſe and bone him, but 

leave the breaſt bone, wipe him with 2 
clean cloath,then'ſalt him one fortnight , 
then hang him up for one fortnight or 
three weeks, then boil him in running 
water very render, and ſerve him with | 
Bay-leaves. 


tA way of ftewing Chickens or Rabbets, 


T Ake two three or four Chickens, and 

let them be about the bigneſs of a Par- 
| fridge, boil them rill they be half beil'd e- 
nough,thentake then cur them in- 
co little pieces,purti ynt bone one 
from another, and-le not the mear be 
minced, but Eut into great bits, not ſo ex- 
actly but more or leſs, the breaſt bones | 
are not ſo proper to be put in, but pur the 
meat together with the other bones 
(ugon- which there muſt alſo be ſome 
meat remaining) into a-good quantity of 
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Chating- Diſh of coales between two 
Diſhes that ſoit may ew on ill ic is 
fully enough ; bur firlt ſeaſon it with Salt 
and groſs Pepper;and afterwards addOyl 
co-it, more or lefle according to thz g00J. 
nefle thereof; and a lictle before you take 
i from che fire, you muſt adde ſuch a 
quanticy of juyce of Lemons as -may belt 
agree with your Taſte, This makes an | 
excellent diſh of meat which muit be ſer- 
ved up 1n the Liquor ;eand though for a 
need it may bz made with butrer in'tead 
of Oyl,an1 with Vinzga- in'tead of juyce 


Oyle. The ſame Dilh may be mad: alſo 
of Veale,orPartridge,or Rabbers,and 1in- | 


they be uſed fifbefore Michaetnas, for 


afcerwards met they grow rank ; for 
more hard and dry. 


A Pottage of G ep3ns, 


| *Ake a couple . of young Capons, 
| 4 Truſs and let them and fill cheir bel- 


A——— 


chat water or broth wherein the. Chic- 1 
kens were boyled, and ſet ic ten over a | 


of Lemons, y2t 15 the other incomoara- | 
\ bly b2rter for ſuch as are not Enemies to 


deed the beſt of chem all. is Rabbers, if | 


| chough ch2y b2 Fiftrer, yet the fleſh is| 


2: _ hes 


ee 
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lies with Marrow, put them into a Pip- 


kin with a Knuckle of Veale, a Neck of 
Mutton, and a Marrow-bone, and ſome 
ſweer- bread of Veale ; ſeaſon your Broth 


wich Cloves, Mace, and alittle Sal, fer 
it co the fre, and let it boyle gently til] 
your Capons be enough, bnt boyle them 


'not coo. much z, as your Capons boyle, 
make ready the Bottomes and Tops of 


eight or ten new rewles, and pur them 


{dryed into a faire Silver Diſh wherein 
you ſerve the Cazons ; ſet it on the fire, 


and put to your bread, two Ladlefuls of 


broth wherein your Capons are boyled 
and a Ladleful of the-Gravy of Mutcon ; | 
(o cover your diſh, and let it and till | 
you Diſh up your Capons if need re- 
quire, adde now and then a Ladleful of | 


broth and. Gravy, leſt the bread grow 


dry ; when you are ready to ſerve ir, firſt 
lzy in the Marrow bone, .chen the Ca: | 
rohs on each fide, then fill up your Diſh |. - 
with the Gravy of Mutton, wherein you | 
[muſt wring the juyce of -a Lemon or 
two; then with a ſpoon take off all the fat; 


that ſwimmeth on the pottage, then gar- 


To 
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niſh your Capon. with the ſweet-breads- 
and ſome Lemons, and ſo ſerve its 


_— 
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To dreſſe Soates another wa}, 
*AkeSoales,fry them half enoveh, then 


© take Wine ſeaſon'd with: Salt, grated 
ginger,and a little garlick, letche Wine, 


and ſeaſoning boyle in a Diſh, when that | 
| boyles and your Soales are half frr'd,take 
| the Soales and pur them into the Wine, 
- {when they are ſufficiently Rewed, upon 
their backs,lay the two halfs open on the 


one fide and on the other, then lay An- 


 choves finely waſhed aleng, and onthe 


ſtdes over again,let them ſtew cill they be 
ready to b2 eaten, then take them our,lay 


them on the Diſh, pour ſome of the clear 


Liquor which they ſtew in upon them, 
and ſqueeze an Orange in, 


A Carp Pye, 


TP Ake Carps, ſecald them, take out the 
bones,pound theCarps in a tone Mor- 


rer,pound ſome of the bloud with the| 
fleſh which muft be ar the diſcretion of 
the Cook becauſe it muſt not be too: ſoft, 
then lard it with che belly” of a very fat 


Eale,; ſeaſon 1it,and bake tt like red Deere 
andeate it cold. 
T his ts meat for a Pope. 


I 


Tv 
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[chem and pur them into a Pipkin,and pu! 


. 1 | 
[nuts,and a pint of greatOylters,taking the 


) 


| you have any, or water, ſeaſon your Li- 
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| btoth there need not be ſo much wine put 


F—————— 


To boyle Dneks after the French faſhion. 


Ake and lard chm and put them upon 
a ſpit, and half roaft them, then draw 


quart of Claretewine into it, and Cheſ- 


beards from chem, and threeOnyons min-' 
ced very (mall, ſome Mace and a littſe 
deaten Gingerza lictle Tyme ftript,a cru 
of a French Rowle grated, pur into it to| - 
thicken irc, and ſo diſh itupon ſops. This| 
may. be diverſified, if there be ſtrong 


1n,and if there be no Oyſters or Cheſnnts 
you may put in Hartichoak bottoms, Tur- 
nips, Colliflowers, Bacon in thin ſlices, 
Iweet- breads, &c, 


To boyle a Gooſe with Sauſages, 


Ake your Gooſe and alt it two or 
three dayes, then crufle it to boy], cut 
Lard as big as the.top of your finger, as; 
much as will Lard the fleſh of the breaſt, 
ſeaſon your Lard with Pepper, Mace,and 
[Saltz putic a boyling in Beefe broth if 


quor with a liccle Salt, and Pepper groſly, 


beaten 
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No beaten an ounce or two, a bundle of Bay- 
.  [leaves, Roſemary and Time, tyed altoge- 


_»['ther; you muſt have prepared your Cab- 


bage or ſauſages boyl'd very tender, 
ſqueeze all. che wacer from them,then put 


. | chem into a Pipkin, put to them a little 
|f{irong broth or Claret Wine, an Onyon 


or two ; ſeaſon it with Pepper, Salt and. 
Mace to your taſt;fix Anchoves diſſolved, 
put alcogether, and let them ftew a good 
while ofi the fire; put a Ladle of thick 
 Burcer,a lictle Vinegar, when your Gooſe 


{is boyled enough, and your Cabbage on 
Sippetrs of bread ind the Gooſe on the. 
| top of yourCabbage,and ſome on the cab- 


age on top of your Goole, ſerve it up, 
T's fry Chickens, 


Ake five or fix and ſcald them,and cut. 
chemn pieces,then flea the skin from 


take them out,and put them berweenrwo 


and an Onyon, fix Anchoves, Nutmeg, 
and (alc to your taſte, then put ſops on 


your Diſh, pur fryed Parfley on the top of 
your Chicken being Diſhed, and ſo ſerve 
et. | 


) T 0 


; Im, _ __ 


them,fry them inButter very brown\then 


Diſhes wich the Gravy of Mutton, Butter! 
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r, Take four tame Pigeons and Trufſe] - 1 
chem to brke ; and take four Oxe-Pal-j * 
le| | | lates well boiled and blanched, and cut] - | 7 
ON. bo in little pieces ; take fix Lamb ſtones}  --» 
and as many good ſweet - breads of 
d, ||| | Veale cut in halfs and parboil'd and: 
od | | |rwenty Coxcombs boil'd and blanched, 
c&|{| | and the bottoms of four Hartichoaks, and | 
ol] |a pint of Oylters parboiled' and bearded, 
on|f| |and the Marrow of three bones, ſo ſea- | 
he. ſon all with Mace, Nutmeg and Salt : ſo 
Fut your meatinto a Coffin of fine paſte 
; propottionable to your quantity of meat : 
fur half a pound of Butter upon your | . 
meat, put a lictle water in the Pie, before |-- 
it be ſer in the Oven, let it tand in the O-/ | 
cut] | | ven an hour and a half,then rake it out, 
-om| || | pour out the butter at the rop of the Pie , 
hen|{} | and pur ic into leer of Gravy, butter,aud' 
roll | Ltmons,and ſerve it up, | 


Tomake a Chicken Pie, 


p of | | T| Ake four or five chickens,cur themin. 
pieces, take tivo or three Sweet-breads 
| patboil'd and cur the pieces 'as big as | 
po | Wal-|- 
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{ſeaſon your meat with Nutmeg, Mace 


W 
| 


2 -——_— 


| as big as walnuts. Blanch the tongue and 


"1 


walnuts ; take the Udder of Veal cutin 
thin ſlices, or little ſlices of Bacon, the 


{ bottom of Hartichokes bojled, then make | 


your coffin proportionable to your meat, 


and Salc,then-ſomme Butter on the top of 
che Pie, puta little water into it as you 


our,then put in a leer of butter, gravy of 
Mutron, eight Lemons ſliced, ſo ſerve it. 


oo To make aPitof aCalfs head, 


Ake a Calfs head, clean it and waſh 
it very well ; put it a boiling till ic be 
three quarters boiled, then cut off the: 
fleſh from the bones,and cur it-in pieces 


Cut it in ſlices, take a quart of Oyſters 
parbotled and bearded, rake rhe yolks of 


| rwelye Eggs, pur ſome thin ſlices of ba-{ 
con among the mear, and on the top of 
the meat, when its inthe Pie, cutan}| 


Onion ſmall, and pur ir in the bottom of 


| Mace,and ſalt, make your Cofhn to your 
'meat whit faſhion you pleaſe. Let ic bake 
an hour and an half, pur butter on the 


ur if into the Oven, and let ic bake an |. 


your Pie,ſeaſon it with Pepper, Nutmeg, 


botrom and on the top of your Pie before | 


| you 


_— 
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[train them together, and a little Roſe- 


Fe - 
C.. 


mz 
you cloſe it, put x little water in before | 
you put ttintothe Oven,when you draw | - 
it out rake of the lid, and put away all 
the fat onthe top ang put in a leer of | 
thick butter, Gravy of mutton, a Limon 
pared and ſliced, with two or three An- 
ves diſſolved, So few theſe together, 
and cut your hid in handfome pieces, and 
lay it round thePie,ſo ſerve it, 


- To make [fream with Snow, 


Ake three pints of Cream, and the 
whites of ſeven or eight Egoes, and 


Water, and as much Suvar as will ſ\yeet- 
ten it, then take a (lick as big az a childs } 
Arm, cleave on: end of ita crofſe, and | 
widen youf pieces with your finger, beat ' 
your Cream with this (lick, or elſe with 
2 bundle of Reeds tied cogether, and 
roll between your hand ſanding upright 
1n-your Cream, nov as the ſnow ariſeth 
take it np with a ſpoon in a Cullender 
taat the thin may run out, and when you 
have ſufficient of this Snow, take the 
cream that 15 left, & ſeerh it in tne skeller, 
n1 put thereto whole Cloves, ſticks of 
Claamon, a little Ginger bruiſed, and 
D ſeerh 
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lay your ſhow upon 1t. 


Tomake minced Pies, 


Ake a large Neats-tengue, ſhred it 
very well, thtee.pound and a half of 
Suet very well ſhred, Currans three 
round, half an ounce of beaten Cloves 


{think far, half a preſerved Orange,or in- 
ſtead of it Orange Pills, a quarter of a 
Pound of Sugar, a lictle Limon: Pill fli- 
ced yery thin, put all theſe rogerher ve- 
ry well, put to it two {poonfuls of Ver- 


Todry Neats Tongues, 


f 


eerh wcrillic bethick, then Rrainir, and| 
when it is cold pur it into your diſh, and| 


and Mace, ſeaſon itwich Salt when you]: 


juice, and a quarter of a pint of ſack, &'c, 


TAke Bay alc beaten very fine, and 
ſalc-P<eter of each a like,and rub your 
Tongues very well wich that, and cover 
all overwith it, and as it waſts put on. 
more, and when they are very hard and 
(iff they are enough, then roll them in 
Bran, and drythem before a ſofc fire, and | 
before you boll ch2!m let them liz one 
night in Pump-water, and boil chem in] 
cheſame ſort of water. To 


| 


_— 
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| T ke fx ounces of Harts-horn, three 


| will be jelly, you may know by the flick- 


Jelly bag'; ſeaſon it with Ro'ſe-water , 


| boil-alcogerher rwo or three walms,ſo pur | 


|T Ake a pint of French-wheat,and-a pint 


: 


To make Jelly of Harts-hors, * 


F 


ounces of Ivory ,both finely carped, 
boil it in two quarts of water in a Pipkin 
cloſe covered, and when it is three parts 
waſted, you may try it with 2 ſpoon if it 


ing to your Lips, then train it through a 


juice of Limons and double refined ſu- 
oar, each according to your taſte, then 


ic in the glaſſe and keep it for your uſe, 


To make (hickens fat in four or five dajes. 


of wheat flour, half a pound of ſugar, 
make it up into a (iff paſte, and roll it in- 
to lirtle rolls, wer them in warm -milk, ' 
and ſo cram them, and they will bz fac in | 
four or five dayes, if you pleafe you may 
ow them up behind one or two of the laſt 
dayes, | 


. 


1 


[ 
j . 
| : 
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Cow, and put it together with a little 
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To make Angelix. 


Ake a gallon of Stroakings, and a 
pint of Cream 2s it. comes from rhe 


Renner ; when you fill turn up the midi 
fide of the Cheeſe-fat, fill chem a little at 
once, and letit ſtand all that day and the 
next, then turn them, and let them ſand 
eill chey will {lip out of the far, ſalc them 
0:1 both ſides, and when the. Coats begin 
to come cn them,neither wipe nor ſc aze 
them, for the thicker the coat is thz ber- 


cer. 
A Perſran Diſh. 


Y o 
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T Ake the fleſby part of a Leg of Mit- 


con (irict from the far and finews, beat 
chit well ina Mortar with Pepper and 


re, then makeitupin flat Cakes, and 
let them b2 kept twelve hours between 
two diſhes before you uſe them, then fry 
then with butter in a Frying-pan, and 


ſerve them with the ſame butter, and you 


will find it a diſh of ſavory mear, 
To 


| 


Salt, and a litrle Onion or. Garlick water 
1 > - Of - 
by ir ſelf, or with herbs, according to yout| 


Pas OO keed 23 «. 
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| open upon a Table that 1s wet, that it 


—— 
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To roaſt a Shoulder of Mntton in b/oud, 


 THen your ſheep is killed, ſave the | 
' bloud, and ſpread the Caule all 


may nor (iick toit ; as ſoon as you have 
flead your: ſheep, cut off: a Shoulder , 
and having Time picked, ſhred and cut 
ſmall into ſome of your bloud, ſtop your 
Shoulder with it, in-fide and out-fide , 
and into'every hole wich a Spoon pur 
ſome of the Bloud:; after you have pur | 
1n the Time, then lay your Shoulder of 
Mutton upon the caul and wrap that a- 
bout it, then lay ic into a Tray, and pour 
all che reſt of the bloud upon ir ; ſo let tc 
lie all night, if it be in Winter, you may | 
ler it lie rwenty four hours, then roaſt ir. 


' Toroaſt a L*g of Mutton to be 


eaten cold, | 


T7Irſt take fo much lard as you think | 

ſufficient to Lard your Leg of Mur- 
con withall, cur yout Lard in grofle long. 
Larders ; ſeaſon the Lard very deep with 
beaten Cloves, Pepper, Nutmeg, and | 
Mace; and bay-ſalc beaten fine and dryed, 

1» D 3 __then 
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then cake Parſley, Time, Marjoram,Oni- 
on, and the out-rine of an Orange ſhred 
"all.cheſe very ſmall, and mixe chem with 
che Lard, then Lard your Leg of "Mutton 
| therewith ; if any of the Herbs and Spice 
; Temmain, gue them onthe Leg of Mutton, 
then take a filver diſh,lay rwo Ricks croſs 
| the diſh to keep the Marton. from ſop- 
' ping in the Gravy and far that goes from 
icy lay the Leg of Mutton upon the liicks,: 
and ſer it into an hot Oven, there ler itt 
rot, turn it once, bur baſt ir not at all, 
| when it is enough and very rentler,take tt 
| forth, bur ſerve it not ell 'u be throughly 
{ cold ; whien you ſerve it, put 1n a ſaucer 


i three Limons whole in the ſame diſh, | 


or ewo of Muſtard and ſugar, and two or | 


i | To Roaſt Oyſter. | - 
| Take th2 greateſt Oyſters you can get,] 


and as you open them, put them into a. 
diſh with their own liquor, then take| 


them out of the diſh, and purthem into 
' another,and four the L iquortto them, but. 
' be ſure no gravel get amongſt them; then! 


; ſer them covered on the fire, and tcald 
| them alictle in their -own Liquor, and 


' when they are cold, draw eight. or ten |] | 
Fan, Lardsf | 
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Lards through each Oyſter; ſeaſon your 
Lard firſt with Clove;, Nutmeg beaten 
very ſmall, Pepper ; then take two wood- 
den Lard Spits, and ſpit your Oytters 
chereon,then rie them to another ſpir,and 
voalt chem. In the roaſting baſt them with 
Anchovy ſauce, made wich ſome of the 
Oyſer Liquor, and let them dripinto 
the ſame diſh where the Anchovy ſauce 
is; when they be enough,vread chem with 
che crult of a roll grated on them, and 
when they be brown, draw themoff,then 
take the ſauce wherewich you baſted 
your Oyſters, and bloyy off the far, then 
put the ſame to: the Oyſters, wrivg in it 
che Juice of a Limon, to ſerve 1t, 


To make a Sack-Poſſet. 


Ake a quart of Cream and boil it ve- | 
ry well with: ſugar,- mace and: nut- | 
meg,take halfa pint of ſack, and as much 
Ale, and boil them well together with 


Baſon to your Sack, then heat a Pewter 
diſh very h 


ome ſugar,rhen put your creaminto your | 


ot, and cover your Biſon with |. 
ic, and ſer it by the fires fide, and lecir| 
{tand there two or th:ee hours before you | 


eat It, 
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E. eAnother Sach. poſſet, 


| beat them well cogether, (irain them 

into a quart of Cream, ſeaſon them with 

{ Nutmeg and Sugar, put to them a pint of 

Sack, (i1r them all cogether, and put them 

into your Baſon,and ſet chem intheOven 

{no hotter then for a Cul ard, Ir ir land 
tivo hours. 


To make a Sack-poſſet without 
AAlk or Cream, 
 T Ake eighteen Eggs, whites.and all,ta- 
king outthe Treads, lerthem be bea- 
ren very. well, take a pint of Sack anda 
quart of Ale boyled, then ſcum ir, then 


and a lictle Nutmes, ler it boil a-lietle to- 
oether, then. cake it off the fire {irring 
' [th egos ill, pur into chem twoor three 
 Ladlefuls of drink, thzn mingle altoge- 
thzrand ſer it on thz fire, and keepirlir- 


| T Ake eight eggs, yolks and whites, and 


pur in three quarcers of a pound of Sugar | 


ring till you find it thuck,then ſerye it.up.. 


a —_— p —_ 
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| 


| JPAke a Leg of Mutton, one. Found 
| and an half of the belt Suer, mince 


| fley,half as much Tyme; and mince them 


|bake,ir, when it is baked, and when it is 


| ” Ake fix quarts of milk and renn ic 


[ger,then 'bezricin a lone-mortar till ir 
be like Burrer, then'ftrain' ic through a 


= CR 2 oo o— 
. 
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= . The Capypleat Cook, 
"2... 1. To make a Stump-pie, 


both ſmall £6pether, then ſeaſon ic with a | 
quarter'6f a pound of Sugar, and a (mall 
quandary of Salr, and alictle Cloves and 
Mace, then take a good handful of Par- 


very. ſmall,” and mingle them with ch: 
reſt ; then' take ſix new-laid Eggs and 
well together, and put it into the Paſte ; 


then upon the top pur Raiſins, .Cur ans 
and 'Dates a good quantity, cover and 


very hor, purinto it a quarter of a pint of 
upon it; and (fo ſerve it, 


| To make Mrs, leeds Cheeſe-cakes. 


*prety' cold, and when it is tender 


[come,'drein it from your Whey in aſtrai-]. 


ner,' then hang icuprill all the Whey be 
debpe from it;chen preſs'it;chinge itinto 


break them into the meat, and work ir |. 


White-wine-vinegar , and firew' Sugar: 


ﬆy elothes-rll it wee rhe' clorh'no lon- | 


$1 


þ . 


thin Rrainer;” mingle icwith a pound and 
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1 half of Butter wich your hands, cake one |. | |, 
pound ef Almonds, and heat them,wich B 
Rofe-water till chiey are like your Cugd, | || | > 
chen mingle chem with the, yolks'of | || | y 
rventy eggs, and a quart of Creath, two| f| |a 
oreat Nucmegs, one pound and a half of | || [x 
Sugar : when your Coffs are ready and 
going to ſer in_the Oyen, then,mingle 
them rogerher : ler your, Qven be mads 
bor enough” for a Pigeon-pie, and ler.a| || |* 
ſtone Rand up till che ſcorching be'paſt; | || | 
| chzn ſer chem in, balf an hour will bake | || |o 
them well, your: Coftins muſt be made; || [ir 
with milk and burref as-ftiff-as. forother it: 
Paſte, rhzn you muſt ſet chgm.intoa pret-| || lic 
ry hot Oven, and fill themfull of _ bran, |. ji 
and whzn they are hardened take them | | {vv 
our, and witha wing bruſh. aut the bran: {-Þ| [ir 
they muſt be pricked.. © © | [t& 
| Tomaks Tarts calltd'T, affaty-rarts,. | i 
| 2 wer your Paſte -with-butter-and| || | C 
| EEcold water, and collic very-chin, alſo] | | c« 
{ then lay chem in-layes, .and between eve-| 
ry:lay- of Apples-firew:ſome Sygar,.andj| 
ſome Lemon-pill cuc-very ſmall; ;if you! 
pleaſe put: ſome-Fenneliſeed co-rhem :|Þ. | * 
chan pur them into a toak-hot Overzand || 
| ler-them: ſand an hourin ormore,..then{} |o 
LEST _take\} | 


hand W- "_ I III 
y—_— bends amd — <> 


[firing leſt ic burn to, and when you ſee 
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" The Complea Cook, 8; ; | 
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take aha out, and take Rote-warer wy 
Butter beaten together, and waſh chem 
over wich the came, and firew fine Sugar 
uxon them, then put them into the Oven 

again, let chem ftand a little while and 
take them our, 


To make fre(y Cheeſe, Ho 


TAke three pints ef raw' Cream, and 
+ ſweeren it well with Sugar and ſertir 
overthe fire, . lerit bil a while,then put 
in ſome Damask- roſe-water, keep | ic fl1ll 


: | 
0, 


{wich Roſe-warer, then roll it to and fro ; 


ir thickens d and runed, take it from the 
tire, and waſh the Rrainer and cheeſe -fat 


in the firainer to dra the Whey from | 
the Curd, then take uo the Curd with” a| 
ſpoon and put them into the Far, ler it |: 
fand rill it be cold, then pur it inco the }: 
Cheeſe diſh wich fome of che WOeys and | 
lo ſerve it up. | 


Ti o make Su dis or Jumbuls, 


Pu tio pound of flour, dry 1c and 
ſeaſon 1c very fine,then take a pound 
of Loaf-ſugar and bear ic very fins,” and | 

ſearce ? | 
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ſearce 1t, mingle your flour and ſugar. ve-| 
ry well, then take a pound and an half of 

ſweet Burtrer, and waſh out the ſalt, and 
break ic into birs with your flour and ſu- 
gar,then take yolks of four new laid Eggs, 
and four or five ſpoonfuls of Sack, and: 
four ſpoonfuls of Cream ; bear all theſe 


and knead them toa Paſt, and make them 
inco what - faſhion. you pleaſe, and"lay 
them npon: paper or plates, and put them 
avery little ching bakes them, 


. For Tumbals Yor muſt onely add the whites | 
of :w2 or three Eggs. 


To haſh a Shoulder of Mutton; 


{| meatſome Claret - wine, a great Onion, 
; ſome Gravy of Mutton, fix Anchoves, 


| ther, then- take nine Or. cenne Fgoes, | 
the - juice of - one or. two Limons to | 


|.make ir- tart, and-make. teer- of them , 


| 


together, then put them into you flour, |. 


inco the Oven,and be careful of them, for | 


; | 
þ [ake 2 Shoulder of Mutton and (lice | 
| _ Ityery thin, till you- have almoſt no- | 
thing -but the Bone, ther pur co the | 


an handful of-Capers, ehe cops of a-little | 
Time, mince them very well toge-|. 


dl her nated 4 T_T On_Y ve ths. fit... Ad. wt Mil br _—_ hd Y— — 
, 


chen({ 


| ver the fice cill ir be: very hot;- chen 
pur- in the ere. of Eggs and ſoak. alto- | 


OT Tea - 
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then pur the meat all ina Frying-pan: 0- 


eether overthe fire till ic be y2ry thick; 

then. boil your Bone, and} pur it on 

the cop of your meat being Diſhed, 

| Garniſh your Diſh with -Limons, ſerve 
ir up. 


To dreff « Flounders or Plicewith.. 
a Garlick and Muſtard, ©: '\ 


the Fins and Tails, . then--rake.. out 
the Guts. and wipe them: very. clean, 
they.mukt not be at al} waſhr, cherwith 


and cut them very ſmall, and take alitcle 


iron-and baſt them with Oyle or Butter, 
ler not che fire. be: too: hot; i whenchar 
fide next the: fire is: brown; turn-ic; and. 
when: you turn it, baſt it :on both» ſides 
cill you have broikd them brown; when 
they-are enough--make .your ſauce with 


| 


— 
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T Ake Flounders very new, andcur all 


your Knife ſcotch thenv on. beth 'fides | 
very grolly ; then take the Tops of Time | 


Salt, Mace,and Nutmeg, and mingle the | 
Time and chem together, and ſeaſon the | 
Flounders ; then lay thzm on the Grid-- 


| 
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Muſtard two: or :three. Spoonfull x £ 
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ding to-atfcretion, fix Anchoves difſol* 
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vedwery well, abour half a pound of bur- 
cer! drawn up with :garlick, Vinegar, or 


botrom of your diſh wich garlick, So put 
may fry chem if you pleaſe, 


'J 
A Turkiſh Diſh... 


thathativa cloſe cover, then pur into it a 
200d quantity of clean pick'd rice, Skim 
ic very.-well ; then pur into ir a quantity 


1 che chicker ir1s the berrer, © | 


| To drefſe a Pike, 


whim faltand ſcalding Vinegar, boil 
fo "of FS: DO 
i him in water and Whue-wine, . when he 


Garlick,Ginger, Nutmeg,and ſalt ; when 
he is boiled rake him ourof the Liquor, 
| and let him drain,” 1 the meantime beat 


"WY 


es. Mt. Atreat a. Em is. i 


bruiſed garlick in other Vinegar, rub the | 


your ſauceto them, and ſerve them, you: 


T Ae fat- Bzef or Mutton cut in chin | 
> ſlices, waſh ic well, putit tato a Por | 


atm "ON, © Wing 


| of whole Pepper;two or three whole O- | 
[ nions $-let all chis boil very well, then | 
take oucthe Onton and diſh it infippers, | 


tc -him'in 'pieces, and trew” upon 


ts boiling par in ſveer Herbs, Onion, 


Bur». 


mp 
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| Butrer and Anchoves together, and pour 
| it on che fiſh, ſqueezing. b5te Orange 


them tilkcheybe. more-than: half: done ; 


2 thel 
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and Limonwpgn its... 
To areſſe Onfives; 


Ake- Oytters and open chem, and ſave | 
.. the Liquor,and whenyou have open | 
&d :{0: :Many 45 - you pleats, - :adde-to hl 
Liquor. ſome. Wihie-wine;: wherein you 
mult waſh your, Oyſters one by one very. 
clean, and lay-rhem inanother- diſh ; 
then (traintochem that mixed wine. ond 
Liguor wherein-chey.were waſhed, ad- 
ding a.lirtle more wine,co them-with-an- 
Onion divided-with ſome Salt atid Pep- 
.er, ſo done, .cover the . diſh and few:] 


hen take chem and the Liquor,'and pour 
it inco-a-Frymg-pan, wherein, they muſt] 
fry a pretty-while, then put into-them a 
good piece of ſweet Butter, and fry. then 
cherein-ſo-mach longer; in-the -mean | 
time; you muſt have. bearerrthe 'yolls of | 
ſome Eggs, as four or. five to.8 quatt of | 
Oyſters ; theſe Eogs mult be beaten with | 
| fome. Vinegar, wherein: you-: muſt pur | 
fome minced Parlley,and Nutmeg finely | 
ens and puttherein-the Oyſters i þ 


| 
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the pan; which mult Rill bs kept (ticring | 
le(t'the Liquor make the'Eges- curdle, 
[ze this all have a good wal on" the! fire, 
| and ſerveic up,. 


To teſe Flonndirs, 


Mes off: the black adn; :atd Fo the 
-Fiſh' over onthar fide with a 'Knife; 
lay;chem in/a-ViſH, and: pour on them 
ſome Vinegar, and frew- 00d ſore of 
Salt, let them lie'for-hxlf ant hour; in the 
meantime fet: on the fire:fome wacer 
with-a little White: wins; -Garhick and | 
| ſ\weer herbs-as you i pleaſe, Furting into. 
it the Vinegar and'Salc wherein they lay, 
when irboils put in'the biggeſt fiſh; hen | 
the next cill-all' be in - when they are. 
boiled take them our, and4rain theai Ve- 
ry well, then" draw-ſoing feer * Butter 
rhick, and -mixe with it-fo Tie Anchoves. 


_ 


Butter, pour 1t on the fiſh; ſtrewirte a lit- 
tle fliced Nutmeg; and minced Oranses: 
indBurberties, "O MIERS! = ack 008 al 
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ſhred fmall, which being diffolved in the | 


| The Compleat Cook, 


To areſſe Snayles. 


of water, and let them boyl a little, 
then cake them our, and ſhake them our 
of the ſhels into a Baſon; then take ſome 
Salr and ſcoure them very well,and waſh 
them in-warm water, untill you find the 


{lime clean gone from chem ; then pur 


taem into a Cullender and let chem drain 


well, then mince ſome ſweet hearbs, and 


put them into a-Diſh with a little PerpE 
em 


and Sallet-Oyle together, then lect 


{tand an hour or two; then waſh the ſhels 
very well and dry them,and put into eve- 


or1diron. upon a ſoft fire, and ſo let-them 
ew a litcle while,and diſh them up warm 


and ſerye them... 


Ta dreſſe Pikele Fiſh, 


\'Y che ſhell inſalc water, putthem 


waſh 


—— 


T Ake Snayles and pur them in-a Kettle 


ry hell a. Snail, and fill up the ſhell with | 
Saller-Oyle and herbs, then ſet them on a | 


into a Kettle over the fire without wa-- 
ter ;-and ſticre them till rhey are open, | 
then take them out of their ſhels, and: 


\ Aſh them well while they are in 


DJ 


ET Ae Beef Pallars, after they be boiled 
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99 ' The Compleat Cook, © | 
waſh chem in hor water and alc, then | 
take ſome of their own Liquor thar the 
have made in the Kettle, a lictle White- 
wine,Butrer, and Vinegar, Spice,Parfley 
ter all theſe boil rogerher, and when ic is 
boiled, rake the yolks of three or four eggs 
and pur into the broth, Scollops may be | 
drefled on this manner, or brotled like 
Oyſters with Oyl or juice of Limon, 


<_—_ 


To fricate Beef Pallats, | 


" very tender, blanch and pare them 


clean; ſeaſon them with: fine beaten | 
| Cloves, Nutmeg, Pepper, Salt,and ſone 

| grated bread ; then have ſome- butter in a 
Erying-pan, pur your Pallats therein, and 
ſo fricare them cill they be brown on bor | 
fides, then rake them forth and put them | 
on 2 diſh, and put thereto ſome: Gravy | 


{ ves are diflolyed, grate in-your ſauce-a' 


( litle Nurmeg, wring in the juice of a Li 
mon;(o ſerve them. 


of Marton, wherein two or three Ancho:- |: 


[a plece of freih Beef, a couple of Hogs. 
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P; Spaniſh Olto, 


'TAke apicce of Bacon not very fat , | | 
' bur ſweet and ſafe from- being ruſty, 


Eares, and four feetifrhey canbe had, 
and if nor, ſome quantity of Sheeps feet 
(Calves feer are; not proper) a Joynt of | 
Murcon, | the: Legge, Rack or Loin, a 
Hen, half a dozen Pigeons, a bundle of 
Parſley, Leeks and Minr,a Cleve of Gar- 
lick when you will, a ſmall quantity of 
Pepper, Cloves and Saffron,: ſo mingled 
that not one of them over-rule, the Pep- |. 
per and Cloyes muſt be beaten as fine. as | 


firſt dried, and then crumbled in-powder, . / 
E diflolved apart in-rwo'or three ſpoon- 
fuls'of Broth, but borh: che Spices and 
the Saffron, maybe kepr aparc till imme- 
diacely before they be uſed, which muſt 
not be , till within a quarter of an hour 
before the. Olio be taken off from the 
fice; *a Partle of hard dry: Peaſe, when 
(they have; fitſt Aeeprr m water ſore 
dayes,a pint of botl*d-Chetnuts : Partict- 


lar care muſt be had, rhat che Pot where-| 
in the Olto 1s: made, be very ſweet :| 
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poſſible may be, :and the Saffron mult be.| - 


oz _ . The Compleat Cook, 


| eſpecially againſt putting of Qyle,. for ir 
| cotruprs the Broth, inſtead of- adding 


| rather to be drunk out of a Po:renger, 


_ / 


— 


Earthen I chink is che belt,and judgement 
1s to be had carefully both in.che (ize of 
the Por, and in the quantity of the water 
at the firſt, that ſo the Brochimay grow af- 


liccle, nor too groſie, nor roo thin ;thy 
| meat muſt belong m boyline, bar the fire 
not too fierce, the Bacon, the Beef, the 
Peaſe, the Cheſnuts, che Hogs Ears, may 
be put in at the firſt, Tam utterly avainit 
thoſe confuſed Olios, into which men put 
almoſt all:kinds of meats and Roots, and 


| 200dnels toir. To do well, the Broth ts 


than to be eaten wich a fpoon, though 
you adde.ſome ſmall ſlices of bread to it,| 
you wilt-like ic the. worſe.' The Sauce for| 


ten ſmall to powder,witha liccle Muſtard 


u will find ic to be excellent; buc if you! 
make ic not faichfully and july-according' 
co: this, preſcript; but: (ſhall neicher .pur 
Mace, :or. Roſemary,- or. Tyme; to the 


'prove very much the wotſe.-: ''” 
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cerwards to be neither:too:much; nor too| 


thy meat muſt beas much fine Sugar bea-| 


as can be made to drink theſugar up, and | 


herbs; as the manner *is of ſome, it will | 


I... 


Kan dd 


| 


nell, Roſemary, Angelica, wilde Tyme, 


———— 


TheC ompleat Cook.” 
To make eMetheg/in, 


T ake all ſorts-of Hetbes that are gopd 
and wholeſome, as Balme, Mint, Fen- 


Hiſop, Burnet, Egrimony,and ſuch other, 
as you think fir ; ſome field Herbs, bur 
you muft not put 1n too many, but eſpe- 
cially Roſemary: or any ſtrong Herbe, 
lefſe than halfan handful will ſerve | of| 
every ſort, you muſt boyl your herbes and 
rain them; and ler the Liquor ſtand 
till to motrrow and ſettle them, take of 
the cleareſt Liquor two gallons and a 
halfe to one. gallon'ef Honey, and that 
proportion as much as you will make 
and ler it boyle an houre, and in the 
boyling skim it very clean, then ſer ita} 
cooling as you do Beer, when it is cold 
cake ſome very good:Ale Barme, and put 
into the bottom of the Tub a little and 
a lictle, as they doe beere, keeping back 
the thicke ſecling that lieth in the bot- | 
rome of the Veſſel chat it 1s cooled in, 
and when it is all put together, cover it] 


with a cloth, and letir work very neere: 
three dayes,and when you'mean to pur it 
up, Skim off all chz Barme cl-ane, put! 


TIES I NINE 3077 BT IRE. 


. 


oa 44, tr 


B45: at EA RT IS AAAS ODBC TANG Doc fed.» 


hs Sed . 5, " 
or Ye Fa or Re! - bi}: 
be - "yy : — Ys /_ 


34 © TheCompleatCook," - 


| 


I IIS 


1c up into the veſlel,bur you mult Not ſtop 
your veſlel very cloſe in three or four 


pegin the top to give it vent ; when you 
ear it make anoiſe, as it will do, or ele 
it will break the veſſe!, ſomerimes I make 
' a bag and putt it{$60d ſtore of Ginger (li- 
ced, ſome Cleyes arid Cinnamon, and 
boil irin; and other times I put it into 
the barrel and neyer boil it, it is both 


to my taſte. 
To make 4 Sallet of Smelts, 


Ake half an hundred of Smelcs, the 

& biggeſt you can ger, draw them and 
cur off their heads,pur them into a Pipkin 
with a pint of Whice-wine, anda pint of 


couple of Lemons, a Race of Ginger, 
three or four blades of Mace, a Nutineg 


| them, and let them ſtand twenty four 
hours; if you will keep them three or four 
dayes, let not your Pickle be roo; firong 
of the Vinegar ; when you will ſerve them 


FS a Fea 


Aa Mm 


dayes,: but let ic have all the vent, for it: 
| will work, and when itis cloſe Ropped| 
you muſt look very often to it,and have a | 


good, but Nutmeg and Mace do net well 


White-wine-vinegar, an Onion ſhred, a |. 


| fliced, whole Pepper, a little Salt, cover 


_take}-: 


w—_ ww} VG R9Þww 1 


RE Te en XC. Cab 


[YH oY 
_ 
& 3 
——— 


GA UM. we _ Wo mew ey TG Re 


n bf 


” 


|che Parſley, then mix your Lemon-pill, | 
Orange and Parſley together,with a litele| 


T be Compleat Cook, 95 


cake them out one by one, ſcrape and| 


open them as you do Anchovies;, but| 
throw away the bones, lay them cloſe 
one by one round a filyer diſh, you muſt | 
have the very outmolt rind of a Lemon 
or Orange, ſ6 ſmall as grated bread, and 


fine-beaten Pepper, and firew this upon | 
the diſh of Smelts with the meat of a Le- 
mon minced very ſmall, alſothen pour | 
on excellent Sallet-oyle, and wiing in| 
the juice of rwo Lemons , bur be ſure! 
none of the Lemon-ſeed be left in the | 
Saller, ſo ſerve it, | 


To roaſt a Fillet of Veal. - 


|\ly in che inward part of the Sitloyn next | 


| J Ake a Filler of Beef, which 1s the ren- 
| Qdereſt part of the beaſt, and lieth one- 


to the Chine, cut it as big as you can, then 
broach it on a broach nor toobig, and be 
careful you broach ic nor thorow the beſt 
of the mear; roa(t ir leiſurely and baſte it 
with ſweet bntcer : ſera diſh nnder it to 
{ve the Gravy while the Beef is roaſting, 
prepare the ſauce for it, chop good 
ſtore of Parſley wich a few ſweet herbs 
EGG ſhred 
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Eges, and mince amongthem the Pill of 


chis mixcure,putting me it {weet Butter, 


your Beef and ſerve it very warm, ſome- 
|\cimes a lictle groſs Pepper or Ginger into 
| your ſauce, ora pull of an Orange or Le- 
| Mon. 


To mahe a $allet of cold 
Henor a Capon. 


ſlice it as thin as you c2n in ſteaks pur. 
therein Vinegar and a lictle Sugar as you 
chink fir ; then take fix Anchovies,and an 
handful of Capers, a hetle long, groſs or 


| To ftew Mufſhrames. 

| Þ Ake them freſh gathered and cut off 
the hard end of the Ralk, and as you 

pill them throw them into a diſh of 


—_— 


an Orange and a little Onion, then boi{ | 


Vinegar and Gravy, a ſpoonful of rong 
©. Broth, when ir is well boiled pur it into 


| . | 
{ T'Ake the breft of a Hen or Capon,and 


1 Chatrigon, and mince them t rogether, 
bur not toe-ſmall,ſtrew them on theSal- | 
ler, garniſh it with Lemons, Oranges or | 
- Barberries,o ſerve it up with a lictle Salt. 


4 


White- | 


BY | on 
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F [rſt rake che guts of a young Hog and 


- | 


97 
Whice-wine, after they have lain half an 
hour or thereupon, draine them from che 
Wine, and put them berween two filyer 
Diſhes, then ſet them on a ſoft fire with- } 
out any liquor, and when they have ' 
ttewed a while, 'poure away the Hhquor, | 
that-comes from them which will be very 
black, then put your Mufhromes into: 
zn2ther clean Diſh with a ſprig or two of 
Tyme, an Onyon whole, four or five 
cornes of whole Pepper, two or three | 
Cloves, a bit of an Orange, a lictle Salt, a] . 
bit of ſweet butter,and ſome pure Gravie 
of Mutton, cover them, and ſet them on 
a gentle fire, ſolert them ftew ſoftly till 
they be enough, and very tender, when 
you diſh them blow: off all the far from 
them, and take out the Tyme, Spice and 
Orange, then wring in the juyce of a Le- | 
mon, and grate a litfle Nutmeg, among | 
th? Muſbromes, toſſe them two or three | 
times, -put them in a cleane Diſh, and; 
ſerve them hor to the Table, _ 


The Lord Conway, his Lordſhips Receipt 
for the making of Amber Pnaaing Fo 


waſhthem very clean, and then take 
E rivol 


m_ p -- - 
eats ad ——_— A —— 
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| of Ambergreece, the which muſt be ſcra- 
| ped very ſmall over the faid compohition, 
| take: half a quarter of an onnce of 'Levant 
| musk, and bruiſe.it in 'a*matble mortar, 


cl 


— HEE. 


_ pound of the belt Hogs :far, -and a 
mends,the which being blanchr;cake one | 


poundandan halfof the beRt Jurden Al- 


half-ofthemand bear-them 'very. ſmall, 
8nd the-other. Half reſeryewhole unbea- 
ren, then-take a pound and an half of fine 
ſugar, and four white Loaves, -and grate 
the Leaves over the former compoſition, 
and mingle them well topether-in-a 'B1- 
ſon, having ſo done,pur tot halt an ounce 


with a-quarter of a pint of Orange-flour 
water, then minglethefe.all very-well ro- 
gether,and having ſo done, fill the ſaid 
gues therewich. This!Receipt 'was g1yen 
his Lordſhip by:an Italian for a great ra- 
rity, and-has been found-ſo to be by thoſe 
Ladies of honour, 'ro whom his Lordſhip 


has imparted the ſaid Reception. 
To make 4 Partridge T art, 
T:Ake- the fleſm of four-or five 'Partrid- 


wetght 'of Beef-marrow as you have Par-| 


| ; _ ; 


I CO ET 


oes minced very ſmall , with the ſame 


1 z 


— III 4 9 nt PER —_— 


{rridge- fleſh, with rwo ounces of O:an-| 
| oadoesh. 


} 


[ 


v1dors and green Citron minced toge- 


| Cloves,and Mace, and Nutineg, and a 
| liccte Salt and Sugar, mixe all rogerher, 
| and bake irin Puff-paſte.; when ic is ba- 


| Musk or Amber brayed in a mortar or 
| Difh, and with a fpoenful of Roſe-water, 
{ and the juice of three 'or four Oranges, 
| when you pur all theſe therein, ſtir che 
| meat and cover it again, and ſerve it to 
| che Table. 


| Ake the Baunch; 'and  parboil it a 


[full of holes, as you do when you Lard 
Nic, when itis Larded put. in the Vemi- 
|ſon at the. Holes the. Spice and Vinegar, 


cover it with two pound of Butter, then 


| you take it out of t 


——————_—_— 


[| m—— 


The {ompleat Cook, 99 


ther as\mall as your mear, ſeaſon it with 
| 


ked openir, and purin half a Grain of 


To keep Veniſon all the year, 


'* while, then ſeaſon ic with rwo Nut- 
megs,a ſpoonful of Pepper, and a good 
quantity of ſalt, mingle thzm all together, 
'Then pur two ſpoonfuls of White-wine- 
Vinegar, and having made the Veniſon 


ind: ſeaſon ' it. thetewith, then -put part 
into the Pbt:with the far fide downwards, 


cloſe it up cloſe with courſe Palte, when | 
he Oven take away 
0 SOIL the | 


”. _ 


LO CIT 


—_— 


——————. 


2. 6/ Pan oe.._ 
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| a obs, 45 on the top, of it to keep it [down 


with a cleane Cloth, when you have ſs 


| 
| 


. Frhey commonly allot ſeven hours for! 


the Paſte, and lay a round Trencher with 
till it be cold, then take off che Trencher, 
and lay the Butter flat upon the Veniſon, 
then cover ir cloſe with firong white Pep- 
per, if your Pot be narrow at the bottom| 
It is the becter, for it muſt be turned upon | 
a Plate, and tuck wich Bay-leaves when 
you pleaſe to eat it, P | 


To bake Brawne, 


Ake two Buttocks and hang them up 
two of three. dayes, -then-take them 
down and dip them into hot water and 
pluck off the skin, dry them very well 


done, take Lard, cur it in pieces as big as 
your little finger, and ſeaſon ic very well 
with Pepper, Cloves, Mace, Nutmeg, 
and Salc,put each of them into an earthen 


; Por, rut ina pint of Claret-wine, a pound 


of Mutton Suet, So cloſe it with Paſte, 
let che Oven be well heated, and ſo bake 
them, 'you muſt give them time for, the] 
baking, according to the bigneſs of the 
Haunches, and the thickneſs of the Pots, 


\the baking of chem ; let them Rand three] 


— -— a db. 


" 


_ dayes, 


[dryes,.then take off cheir Covers, and | 
| pour away all the liquor, then have cla- 


| two or th:eeMmoneths, 


| per, Salc and Nutmeg, tuff the belly of 


|S 
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rthedbucrer, and fill up both the pots ro 
keep ir for the uſe, it will yery well keep 


| Toroaſt a Pike, 


; 

T Ake a Pike, ſcoure off the (lime, take 
out the entrails, lard ic with the backs 
ofPickled Herrings,you muſt have a ſharp 
Bodkin to make the holes, no Larding- 
pins will go thorow, then take {ome preat 
Oyſters, Claret-wine, ſeaſon it with Pep= 


the Pike with theſe Oyſters,intermix with 
them Roſemary, Tyme, Winterſayory, 
ſweer Marjoram,a lictle Onyon and Gar- | 
lick, ſow theſe in the belly of the Pike, 
prepare two ſticks about the breadth of a 
Lath,theſe ewo fticks and the Spir muſt bz 
as broad as the Pike being cied. on the } 
$pit,tie the Pike on, winding Pack-thread | 
abour the Pike along, but there muſt be | 
tied by the Pack-thread all along the fide 
of the Pike which is not defend:d by the 
Spit, and the Lathes Roſemary and Bayes, 


baſte the: Pike with Butrer and Clarer-| 
wine,with ſome Anchoves diffolved in ir, 


2 1 oe 23: -- when \. 
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| when icis walted, rip up the belly of the 


. Pike and che Oyſter, will be' the ſame, 


| buc._ the herbs which are whole muſt be 


| taken cut, 
| To ſauce Ecles.. 


chem in ſalr, draw our the guts, waſh 
them very clean, cut them athart an 
both ſides ſound deep,and cut them again 
crofle way, then cut chem thorow in 
ſuch-pieces as you think. fic, and. pur then 
 1nto a-Diſh with a pint. of. Wine-vinegar, 
and an handful. of Salt, have a Kettle over 


| the fire with: fair water, and; a bundle of 
| (weert herbs, two orthree'great Onions, 


ſome Mace, a few Ctoves, you mult let 


| theſe lie in Wine-vinegar and falt, & pur 


: 


chem into boiling Liquor, there ler them 
boil according to Cookery, when enough, 
cake out the Eeles, and drain them- from 
che Liquor, when they are cold take a 
[plat of White- wane, boil it up with Saf- 


{fron to colour the Wine, then take out 


' ſome of the liquor,or purit in an earthen 
| herbs,only ler the Cloves and Mace te- 


| der,or elſe it will not colour. 


| To 


— 


— 


Ake two or three great Eeles, rub | 


pan, tak2 out the, Onions and all the | 


| main, you muſt beat the Saffron-to-pow: | 


——- 
— ” —_ COS 


I | your taſte, half the-Pork and half the Suer 


tar, the reſt cur yery ſmall, be ſure to cur 


1 Bay ſalt beaten very ſmall is better, whil!t | 


—_—_— 
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To make Sauſages without tkins, 


TAke Leg of young Pork,two pound of | 
 Beef-ſuer, rwo handfuls of Sage, two | 
loaves of white bread, Salrand Pepper to |. 


muſt be very well bzaten in a ficris mor- 


out all Greſles and Lenents-in the Pork, 
when you. have mixed- theſe alcogether, 
knead them into a (tiff paſte with the 
yolks of two or three Eggs, ſo toll them 


into Sauſages. _ 
7 | To dreſs a. Pike, 


T Ake a male Pike,rub his skin off whilt 

he lives with Bay-ſalr, having well 
cleared the outſide, lay him in a large diſh 
or Tray, open him ſo as you break not his | 
Gall, cut him according to the 6ze of the | 
fith in cwo or th & pizces,from the head 
© the tail mult be ſlit,this done, they are | 
to be laid as flat as you can ina great diſh 
or Tray,pour upon ic half a pint of White 
wine vinegar, more or leſs, according to 
the fize of the fiſh, then ftrew upon the 
infde of the fiſh White ſalr plentifully, | 


Eq: this | 


— 
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ent quantity of Rheniſh wine, or good 
whice wine, be put over the fire, with the 


{ four or five Cloves of Garlick, a bunch of 
{weet herbs, v;z. Sweet-marjoram Roſe- 
mary, Pill of half a Lemon, ler theſe boil 
| co the heighth, put inthe Pike with che 
| Vinzgar,in ſuch manner as not to quench 
or allay, if poſſible, che heatof the liquor, 
par che: thickeſt piece firſt, that: will aske 
molt boyling, and ths Vineear-laſt of all;; 
while the Pike boyls,take two quarters of 
a Found of Anchoves,one quarter of very 
 g00d Butter, a Saucer of the liquor your 
| Pike was boyled in, diſſolved Anchoves, 


_— i cm. _ 


and the'other Ingredients muſt follow the 
| proportion of the Pike ; if your Sauce be 
too ſtrong of rhe Anchoves,add more fair 


—_— 


| , | . : 
o boyle a ſecond Pike therein, than ir- 
wes at the firſ}, 


x To dreſſe Eeles, 


| Ut two or three Eeles into pieces of 
2 convenient leneth, ſer them end- 
| wayes in a pot of Earth, put in a ſpeon- 


Ls * "WP =_ - of 


rs A 
ut * » 


% 


this Is a doing, ler a Skellet with a ſuſhci- 


wine Salr, Ginger, Nutmeg, an Onyon, 


Note that the Liquor, Sauce, the Spice- 


water fo it. Note alſo, that the hquor | 
wherein this Pike was dreſſed, is better . 


full | 


_ 


— 


— 


full or two of water, and to them 
ſome Herbes and Sage chopt ſmall, ati 
Garlick, Pepper and Salr, ſo ler hem be 
baked in an Oven.” | 


Ake a Turkey chat rs very” far, and 
being pull*d and dreſt, Lard bim wich 
long o pieces of Lard, firſt wholed in ſea- 
ſoritng' of Salr, Pepper, Nutmeg, Cloves | 
and Mace, then take one piece of Lard 


Biyes,ſowir yery cloſet in a cleaneccloth, 


the ſame liquor and- no more, ler it be 
ſoft and gentle fire, thereto continuz fx | 


colt rake it out of the cloth,' not before, ! 
pur it in a Pie-plate, and Rick it full of 


Muſtard and Sugar, they are wont to lay 
it on a Napkin folded ſquare, and lay it 


c Cw: 1, 9. : E's+5 To\ 


and let- x he all night covered with | 
whice-wine, let ic be p put into a pot-with | 


_ EC 


Roſemary and Bays, ſo ſerve it: up with | 
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Ti 0 hg A Padding fie the F vench -b faſhion 03; | 
| 


whole in the ſeaſoning, put ic into the: - 
belly with a ſprigge of Roſemary: and |. 


cloſe Repped, then hang: 1t' over a very I 


houres'in' a fimpering 'boile, when it is|. 


| 
cornet-Wiſe... | | 


: 
| : 
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T Ake three Chickens, and, pull off. 
.* the skins, and cut them into lictle | 
pieces, then put them into water. with: | 
| ewo or three Onions and'a bunch of. Par- | 
ſley, and when ichath lewed a little; pur; | 
in ſome Salc and Pepper, and a.pint' of | 
White-wine, ſo.letchem tew.till they be 


| 
you. take off--th2 Chickens, put. them 


ſerve 1t.ins.. 


To makt 4 Diſh called.Dliver; 


them abroad on adiſh, ſeaſonthem with 


a: good. handful of. herbs,., as. Parſley, 


& :-4 


——_ 7. wary 
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enough, then take ſome.-Vexguice,. and |. 
Nutmegs,. and th:ee - or, four yolks of | 
| Eges, bat chem well rogether,and when | 


into-a Frying-pan altogether with ſome; | | 
Buccer; ſcald 1rwell aver: the fire,. and-| | 


F'Ake a Fillet of Veal; and the fleſh'] 
from the bones, and-che.fat and skin |. 
from enher,. cut it into: yery.thin ſlices, | 
bear them with the backof your knife, lay 


— LA 
| . 


Nutmeg, Pepper, Salt: and Sugar; chop}. 
half a pound of Beef-ſuer very ſmall; and.| : 
trew-upon the-rop-of the meat, then.eake | | 


Time, |; 


—_—_— ——— of WW 
LE | % ww «© 


Time, W incer-ſavory,Sorrel and $ pInige, 
chop them very ſmall,. and: firew over it, 
and four Eggs with the whites, mingle 


theſe, all well together with your hands, | 


then roll-it up. piece by. piece, puLit upon 
the ſpir, roaſting iran'hour and half, and if 
icgrow dry baſt it' with a little ſweet but- 
ter, the ſauce is Verjuice or Claret-wine 
with-the, Gravy of thz meat and Sugar, 
take a-whole Onion. and ew it on a Ch- 
fing-diſh of coals, and when it taſts of th: 
Omon,. four: the liquor from ic on the 
mear, ſetting ir a whilz on the coals, and 
ſerve itin. 


'Temaks au Olive- Pie, - 


THis you may take in a p16;putting Rai 
__ (n$of the Sun toned andſome Cur- 
rans in every. Qlive, firſt firowing upen 
ths mear the whites and yclks of wo 
boiled Eggs ſhred very ſmall,: make your 
Olives round, and puc' them into Puff- 


quantity © of Verjuice -'or | Clarer-wine 


tillit be:thorow-baked.:- 
EY T he 


ſweetened with Sugar, putting it in again 
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paſte, when icis half baked pur in good 3 


| water into your Elowre, and'ſttrre them 


_ 


ms 


was ſo much praiſed at her Daughters 
worths) Feading, 

Imprims, 

| Ounce of Nutmegs, and half an' Ounce. 


of Cinnamon, your Cinnamon and Nut- 
megs-muft be ſifted 'rhrough a Searce, 


' chem with your Yea!l, and a little warme 


' rogether, then, pur.-your: Butter cold 
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| The Connteſſe of RuT-LANDS Receipt of | 
making the rare Banbury Cake, which.|- 


(the r1izht Honourable the Lady Cha- | 


Ce a peck of fine Flowre, and half] 
' an Ounce of large Mace, halfe an | 


two pounds of Butter, halfe a ſcore of | 
 Egos, put our four. of the whites of chem, |. | 
ſomeching above a pint cf goodAle-yealt, |- 
beate your Eges very. well ahd firain | 


in fictle Lumpes : The warer you .kne id | 
 ichall muſt be ſcalding hor, if you will | 
| make _it, good Paſte, the which having 


| done; lay the Paſte to riſe in a warm 


| ans, and a- little. Muske and AmbPr- 
| oreece diſfolyed in Roſewater,your Cur- 


Cloch, a quarter of. an: hoyre, or-there- | 
| upon ; then-put inte nne pounds of Cur- | 


" 
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| zans muſt be made very dry, oc.elſe' they | 
| | WON will} 


| 


Mt. 
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them. ; break you paſte into lutle pieces, 
inco a Kimnell;or ſuch like thing, and lay; 


a layer of paſte broken into little pieces, | 


and a layer of Currans, untill your Cur- 


rans are all put in, mingle the peſte and | 


che Currans very well, but take heed of 
breaking' the Currans, you muſt take our 


a piece of paſte after it hath riſen in- a | 


warm cloth before you put in the Cur- 
rans to coverthe top, and the bottom, 


you muſt rollthe cover ſomething thin, | 


and the bottom likewiſe, and wet 1t wich 
Roſe-water, and cloſe chem at the bot- 


tom of the fide, .or the middle which you 


like beſt, prick the top and the ſides with: 
a (mallsng pin, when'your Cakeis rea- 


| dy to go into the Oven, cut it in the midſt 


of the fight round about wich-a Knife an 


inch deep, if your Cake be of apeck of 


Meah, it muft (tand two hours in the O- 


ven, your Oven -muſt be as hot as for !. 
Manchet. 


Another | 
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| will make your Cake heavy, firew as| 
.much Sugar finely beaten among(t the 
 Currans, as you ſhall.think the water 
hath taken away-the- ſweetneſle from 


—_——__c_ 
: m—_— 
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(good ſore af Sugar anda lictle Nurmeg ; 
'Rtr-ic well rogerher, put in as much thick | 


'tanding makes the Curd, - 
[ T's fauce - Pigs - 
then take forch his bones, then lay him in 


bim in-an earthen pot+ or pan into water 
and Salr,forthat will make him white , 


and a quart of White-wine, boil chem to- 
; ether to make-ſome drinkfor 1t;put mrto 


IJll your Syllabub-por wich: Sider (for | 
&. chat 15the belt for a Syllabub): and-;| 


Cream by two or three ſpoonfuls ar a | 
time, as:hardas you can, as though you | 
{milkirin,- chen fir icrogether exceeding || 
:ſofcly once about, and let it and two |: 
hours at leaſt ere it is eaten, .for the |. 


|" Ake afairlarge Pizand cut off his 


/ & head,then flic him through the midi, | 


warm: water one night; then Collar him | 
up hike. Brawn, then boil- him tender | 
infair water, and when he is: boiled pur | 


and ſcaſon:the fleſh, for you muſt nor put | - 
'Salc in the boiling, for that will: make ir | 
black,then-rake a quart of the ſame broth, -| 


ite 
FEY 
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[icewo orithree Bay-leaves,when. it i is cold 
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up likea lambjhen being ſlit chrough the 


T 
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uncloath the Pig,and pur.ic into-the ſame| 
drink, and i it will. continue a quarter” of.a | 
year, Icis a: neceſlaty diſh in.any Gen-|| 
tlemans houſe ; when you ſerye in, ſerve |, 
it with green Fennel, as you do- Sturgion- : 
with Vinegar i in-Sancers... 


To.makeaV! Tee Trewe; 


"Ake: lied Herrings, cut off- their | 

_ heads,,,and. lay chebodies, two dayes| 
Ras nights. in water, then waſh them | 
well, then.ſeaſon them wich Mace, Cina« 
non, Cloves, Pepper, and a little Red | 
$2unders, then lay them. <loſe 1n-'a pot-| 
-with alittle, Onion-Arewed ſmall-upon | 
them, and caſt berweneveryLayer ; when} 
you have thus done,putin a pinc- of Cla- | 
| et-wineto them, and'cover them with-a- 
;double -paper ried on the pot, and ſer | 
them i inthe Oven with/Houſhold-bread. 
They: are to b2exten cold, 


Tomy: a fat Lamb of a Pig. 


"FAke a fat Pig ond. ſcald him, TY Gut 
off his head; lis him and cruſſe. him | 


middle] | 


——_— 
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middle, and flawed, then patboile hitn'a 


ſerve it up” with . Butter; Pepper and 
þ Þ $3 ag 


To make Rice Pancakes 


* three quares of water till it be very 

render, then pur it into a pet covered 
| cloſe, and that will make a Jelly, then 
cake a quart of Cream or new Milk-, 


them as will make them hold frying, they 
| made over-night.belt. . 


Ars. Dukes Cake. 


| cheflour a lictle Ale-yeaſt, a quarrer'ofia 


| 


Pe In ED 


and 


litcle, then draw him with Parſley as you | 
doa Lamb,chen roaſt it and dridge ic,and 


TAke a pound of Rice, and boil it in| 


put ir (calding hott the Rice, then take | 
rwemy- Eggs; three quarters of *a pound | 
of melted - Butter, a lictle Salt; fir all}. 
theſe well together, put as much flour co |: 


! muſt be fryed with Bucter, they muſt be 


| Þ Ake -a quarter of-a peck of the fineſt | 
| flour, a pint of Cream, ten: yolks of | 
| Eggs- well : beaten, three quarters of a | 
pound of Butter gently melced, pour on | 


{ pine of: Rofe-warer,” with'ſome- "Miisk , | 


if 


Wy 
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and Ambergreece difſolved in ic, ſeaſon 


—— 


Clovyes, alittle Nutmeg finely beaten, 


of the Sun Roned, and ſhred ſmall one 
pound, Almonds. blaunched and bearen 
half a pound, beat them with Roſe-wa- 
ter to keep them from Oyling : Sugar 
beaten very ſmall half a pound firſt min- 
ele them, . knead all theſe together, then 
let chem hie a fulf hour in the Dough to- 
oether,then the oven being made ready; 
make-up your Cake, ler not the Oven be- 


cloſe, but ſtir the Cake now and then that 
ic may bake all alike, let it not and a full 
hour in the Oven, Againſt you draw it 
have ſome Roſe-water and Sugar. finely 
beaten,and well.mixed together to waſh 


che upper fide of it, then ſer it inthe O- 


vento dry, when you draw it out, .it.will 
ſhew like Ice, | 


To make fine Pancakes fryed without, 
Butter or Lard, 


beat them very well,pnt in a quatter of 


——<— 
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a pound of Sugar, one Nutmeg or beaten 
Mace, | 
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all with a penniworth of Mace and 


Currans one poundand an half, Raiſins 


too hot, nor ſhut up the mouth of it too - 


T Ake a pint of cream,ſfix new laid Eggs, | 
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thin-as you-pleaſe,to fry them. 
To pit Veniſon. 


Fake an haunch of Veniſon not hunt- 
ed,andbone ic,thentakethree aunces 

| of: Pepper beaten, twelve-Nutmegs. with 
| an:handful of Salt,and mince them toge- 
ther wich Wine-vinegar, they wet your 
Veniſon with: Wine-vinegar, and ſea'on 
it, then-with-xKnife make holes en'the 
\ tean-fides of the-hanch,and-RufF ic as you 
wouldiftuff beef wich Parſley, then pnr ir 

| into the pot wich the far fide downward, 
| then clarifie three pound:of Butter, and 
put.ic thereon; and:paſte- upon the Pot , 


{ Dours, then take ir our, and with a vent 
preflz it down'tothe bottom of the Por, 


of the Pot. 


ee 


| Mace, which you pleaſe, asmuch flour | 
as will tckemchem almoſt as: thick as | 
for ordinary Pancakes, your pan mult. be | 
| clean wiped witha cloth, when ic is rea- | 
ſonably hot, pur in your Butter thick: or 


and ler itftand in thz Over fave or fix |. 


(and let it Randrill irbe cold, then take | 
the Gravy of the top of the ror and melt |. 
it,,and boil--ic half away and more, then | 
put itin again with the Butrer on the top || 


[- Tol 


'they begin ro.come to a fine paſte, and 
rake a-pound of Gifted Sugar, and. put in | 
.the Mortar with the. Almonds, and ſo 
leavetctill tc come to a perfect paſte, put- 


. 
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Take two: pound of Almonds: blanch- 
ed, and beaten ina fione Merrar till 


ting in now and then a ſpoonful of 


Roſe-water to keep them from Oyling ; | 
when you have beatenrthem.to a: perfect | 
paſte, cover the Marchpane in a ſheer, as | 
big. as-a-Charger,and ſet; arvedge about 1t | 
as-you.do- about a, Tart, and aibottom: of | 
Wafers-under him; thus:bake it in an O- |. 
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| Ti omakg a Marchpane, to Ice hens, &'c, 


ven. of baking-pan, when you ſee: your 
Marchpane is hard and'dry; take it. out 
and Ice him'with Roſe-water and Sugar, 
being made as thick as Butter for Erit-- 
ters.; ſo ſpread it on him- with. a Wing>: 
feather, ſo purtic intothe Ovenragain,and 
when-you ſee it riſe high, then rake it our” 
/and garniſh it with ſome pretty conceits, 


C omfecs upriehtin himſe ſerve it; 


| Cs | 


—— 


made part of the-ſame fiuff, flick long] 
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© - To make Jelly the beſt manner, 


thefat as clean as'you can, waſh it 


of an hour or inore; provided you firſt 
| break the bones, then take four Calves: 
feet, ſcald off the hair in boiling water , 


your- Veal, | let them boil over the*fire 
|1n a braſs pot with two Gallons of: wa- 
rer or more according to the proporti- 
on of your Veal, ſcum ir very- clean' and 


/|three pintes or a little more, then 
ſtrain it through a clean Rrainer into a 
Baſon, and ſo let ic and ill ic be 
through cold and well Jellied, then cut 


rop-and the bottom of them, pur ic into 
a Skellet, take two ounces of Cinamon 
broken very ſmall with your hand, three 
| Nutmegs ſliced, one Race of Ginger, a 
larze Mace: or two , alictle quantity of 
Salt, one ſpoenful' of Wine-vinegar, or 
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Whice-wine, and the whites of fifteen 


| 


__ Leg of Veal, and pare away | 


throughly, ler it lie ſoaking a quatter | 


then ſlit chem in-two- and put them to 


ofcen; ſo let it boil call ir comes to} 


it in pieces with a Knife, and pare the 


Roſe-vinegar, on2 pound and three quar- | 
ters of Sugar, a pine of Reniſh-wine, or | 


Egos | 
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. [Eggs well beaten ; pur all cheſe co the 
| Jelly, then ſerit.on the fire, and ler it 


| provided in any caſe you .ſtirre,not the 


| when itis cold and tiff you may uſe-ic at 


ſeeth two or three walms, ever,flirring 
it as it ſeeths,then take a very. clean Jel- 
ly-bag, waſh the botcom of 1t in. a little 
Roſe-water, and wring it ſo hard that 
there remain none behind, put a branch 
of Roſemary in the betcom of the bag, | 
hang it up before the fire. over a Baſon | 
and pour the Jelly-bag into the Baſgon, 


bag, then take Jelly in the Baſon and 
put it into your bag again, let it,.run the 
ſecond time, and 1t will be very much the 
clearer.; ſo you may put it into, your} 
Gally-pots or Glaſſes which you plcale , 
and ſer them a eooling on Bay-ſalr, and 


| your-pleaſure,if you will have the. Jelly of: 
{ a red colouy, uſe ir as before, only inſtead 
of Reniſh-wine uſe Clarer, | 


To make poor Knights, 


| '(Yius tiwo, penny loaves in round fli- | . 
|. ces,dip them in half a pint of cream, 

{or fair water, then lay them abroad in a 
diſh, and beat three Eggs and grated nut- 
megs, & ſugar,bear them with the cream, 


| a =" 5 |] 


} then 
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- | that muſtbelaid/an hour or rwo in Roſe. 


{ with che Folks and whites of five Eggs, 
} £'vo Races of Ginver, and three quatters 
of a pornd-of Sugar, a little 'Salr, grate 


| 
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and wet the fides of the ToaltSahd lay; 
'them'in on'the-wer (ide; then pourtnt the! 


'then melt fone burcer in a Frying-pan, | 


ret upon them; und 'ſo'fry *chetn, 'ſerve 
'them 1h wich Roſe-warer, Sugat and 'But- 
m_ Ol 

To mk Shrewsbury Cakes. ” 


| Take two pound of flour dryed in! 
-& 'thevyen,and weighed after It is dry-' 
ed; then-put'to it one. pound of .Butrer 


water, ſo done,'pour the water from the 
' Butter, ' and put che Butcer to the flour 


wood, or if you have a Comb that hath 

not been uwſed,thar will. do them quickly, 
and is beſt to that purpoſe, ſo bake them 
upon 'Pie-plates, bur not roo much in the. 
Oven, far'the/hear df the plates'will dry 
them very'much, after they come fo'th of 
the Oven yon may cut them withour the 


{you pleaſe. 


Bouls, of what bigneſs 'of whar faſhion 


'F 


Boul,then prickthemwich'a pitt made of 
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To-makge bref like red Deer. tobe eaten cold. 
TPakea Buttock of Beef, cuttitthe long |. 
(Wayesmith the-grain;beat irwell wich 
-a Rouling-pin, "then broil at upon the 
coals, 'a_lixrleafrer its cold draw it 
through with Lard, then lay in ſome 
'Whice-wine-vinegar,pepper,falt,Cloves, | 
mace and Bay-teaves, rhen'ler ir lte three 
| or four dayes, then bake-it in Rye-paſte, 
and when it is cold fill ic up with dutter, 
after a fortnight it will be'eaten, 
| To-make Puffs. 
| T akea int of Cheeſe Curds and drain: 
them dry, bruife chem ſmall with Irthe || 
hand,pur in two handfuls of flour, a lutle 
ſugar,three or four yolks of Eggs, a little 
Nutmeg and Sal, mingle theſe together 
and make them little, like eyes,fry.them 


in freſh Burcer,ferve them ypwirh' freſh | 
Butter and Sugar. 


| Tomakeanbaſhof Chickgus. 


TAke fix chickens, quarter them,'cover 

_ them almoft with water;&ſeaſon'them 
with pepper and ſalc, & a good handful of 
minced Parſley,and alictle White-wine , 
when they ate boiled enough pur fix'Eggs 
only 
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only the yolks, pucto the a lictleN urmeg | 


" " - 


| wich a pint of white-wine, thicken your 


| ſure you skin the ale well when ic boils, 


e — 
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and Vinegar, pon them a lictle walm or 
cwyo with the chickens,pour them altoge- 


]cher iato a diſhg ſerve themin,when,you | 


pur on the eggs, 8 a good piece of butter, 
 Tomake an Almond Candle, 


T Ake three pints of Ale, boil it :wich 

Cloves, Mace, and ſliced bread in i, 
chen have ready beaten a pound of blan- 
ched almonds Ramped-in a mortar with 
2 licrle white- wine, then rain them out 


ale with ir, ſweetet1ic asyou pleaſe, 8 be 


To make ſcalding Cheeſe towards the 
later end of May, 
Ake your evening milk and put it into 


bouls or earthen. pans, then in the} 
morning fleer off the cream in a boul by ir| 


ſelf, put the fleet milk into a tub with the | 


morning milk, then put in the nights 
Cream, and ſtir it together, and heat the 
milk, and put in the Renner ; as for ordi- 
nary new milk Cheeſe, it is to be made 
cthick;when the cheeſe is come,gather the | 
Curd into a Cheeſe-cloath,- and ſer the; 


_ | Whey onthe fire cill ic be ſegthing hor,! 


- rut | 


(O|] 


| 1 ſeldom lay any in hay, I turn and 'rub 
| chem wicha rotten cloth, eſpecially when 
| th:y are old, once&week, leſt they rot. 
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put the cheeſe ina cloth into. a Killar 
chat bath a waſte in the bottom,and pour | 


as you can, and put an handful of Salt to 


/drying upon Linnen cloaths, then beirg 
(5, |. 


ſtrong as for Cucumbers. 


[CY 


in the-hot Whey, then ler our: that and 
put in More till your Curd feel hard,then 
break the curd with your hands as ſmall 


ir, then pur it tAco'the-Fat, turn 1t at noon 
and at night, and next day futit into a 
Trough where Cheeſe is falced, every 
day,and-turn ic as lotg as any will enter, 
then lay it ona Table or Shelf all Sum- 
mer ; if you wilt have it mellow. to eat 
within a year,it mult be laid in hay+in the 
Spting zi to keep two years, let it dry on. 


a Shelf our of che wind all che next Sum- | 
mer, and in. Wincer.lay them in bay a 


while,or lay them cloſe one to another : 


To pickle Parſlame, 


Take Purſlaine Ralks and all, boil them 
tender in fair water, then lay them 


[ 
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dryed, putthem into the Galley-p 
1nd cover them:-with Wine.vinegar mix- | 
ed with Salc, and not make the pickle ſo 
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To boil a p apon larded with Libs 52 
To bahe Red Deer - wid, 


To dreſſe a Pho the French manner ibid. 


[ o fricaſe champigneons 


I's make fin? Pancal:9s fried mithant batter | 
_ or lard | BRETS FoI13 | 


To make F Steak, re with a French Pud- | 


dig -in the pie 6 
An excellent way for dreſſing fn 7. 
To fricaſe ſpeeps feet bid, | 
lo fricaſe calves cha'/drons' © 8 


9 
To make buttered loaves -- Bs: } 
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| of "3. The Table: pops 


Tov mmurwe ” arp, pr, Moller, ,Gornet, abi 7 or 
- Wale IO 
To make acalves chaldran-yie bid, 
To make a Pudding of a calves chaldron 

If 


fo make a Banbury cake | 
To make a Deyonſhire white-pot | vi. 
To make Rice-cream 


To make a very good Oxfordſhire as 


Ibid, 
Tomake a Punpion pre I4 
T9 make the beſt ſauſages 15,29 
To boil freſh fiſh "> OS 
To make Fritters | ibid; 
To make leaves of cheeſe curd ibid, 


A fi ingular g20d Receipt for waking 4 ls 


ibid, 

To make a qreat card loaf "Mf 

To mike battered loaves of cheeſe why 

To make cheeſe loaves ibid. 

| To make puſfe WG - 

To maks Elder-vinegar I 
To make good Vinegar | bid, | 
To make a collar of Beef 2.3 

To make an Almond pudding 23 
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To make fine pies after the French *— 
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The Table; - q 
1o boil Creara with French Barley 24 

To makg Cheeſe-cakes 25,81 

To make a quaking pudding . 25 

Topickle Cycumbers © 26- 

To "2 ck/e Broom-buds © ibid, 

Ta keep Quinces raw all the year 29 

To make 4 Goosberry fool ibid. 

To makg an Oatmeal pudding .28 

Tomakg a greenpudding ibid, 

 Tomake good ſauſages 29 

To make '4 oaſt s : . ibid, | 

| eA Spamſo Cream 30 

Tomakte clouted Cream 11d, 
eo good ( ream 34. 

To make Piramidis.cream . Br 

7 if 0 EL A Sack C r0amn . 33 | 
Tobul Pigeons wid, | 
Tomake an apple-tanſey 3:4 
A french Barley Cream "1bid, 

' To makg a Chicken or Pigeon pie 35 
To bal a Capen or Hen 36 
To makg bdllls of Veal 37 
Tomake Mrs, Shelleyes cake 38 
To make Almond Tambals 39 
To m:he Cracknels 40 

Ta nick/e Oyſters ibid. 
To bm! (ream with Codlings 4T | 

Te male the Lady Abergaveers cheeſe 4.1 
To dreſs Szails | 43 
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__- ,*Fhe Table. 
7s boil a Rump of Bref after the French 
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faſhion = | 44. 
An excellent way of dreſſing fiſh -45 
Tomake Friters of Sheeps feet. 46 
To.make dry Salmon Calvert in the boiling 

' | To make Buket-bread _ ibid. 
To make an Almond pudding .. "8 


To make an Almond Candle i1Þ1d.1 20 


To make Almond-bread 49 
Tomake Almond-cakes, Ibid, 
Maſter Rudſtones poſer 50 
To boil a Capon with Rar les Fi |. 
To make a Bi{que of ( arps . 53 
T o boil a Pike and an Eele together £5 
T o make an ontlandiſh diſh lbid. 

' To make a Portugal diſh "00 
To areſſe a diſh of Hartichoaks © 57 
To areſſe a Fillet of Pea! the Italian way 
| ibid, 
To arefs Soales © 59 68- 
Tom ike Furmity ibid, 
Tomaks a Patis or Cabbare Cream 60 
Tomake pap . GT 
To make Spaniſe pap bid. | : 
Topoach Eggs 62], 
A pottage of Beef pallats - 63 
The Jacobins portage 64 
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| To make Mrs, Leeds Cheeſe-cakes ibid, 
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10f ak a Gooſe | ; 
| of way of ſteping Chickens « or Rebbep 
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To 


| wid, 
\S pottage of capon +1 23801 
\ AC arp-pie 68 
| Toboil ducks after be F wk faſhion 69 
| Tobvil a gooſe with ſauſages ibid, 
Tofry chickens _ .70 
| To makg a Battalia pie = 420. 
To make a chicken pie . 1d, | 
| To make a pic of a calves head —-. 72 | 
To make cream with ſnow 73 
To make minced pies 74 
 Todry Neats tongues | id, 
| To make a Telly of harts horn 75l. 
To make chickens fat in fonr or frve dayes | | -\\ 
ibid, 
To make Angelat | 76 
| A Perſian ih | Ibid, 
| To roaſt a ſhonlder of Mutton, 77 
To roaſt aleg of Mutton to be eatencold|. 
 tbid, | 
1 To roaſt Orfters | 78] 
To make « Sack Poſſet 79 
| Another 80 
To makg a ſack poſſ et 120g milk or cream 
ibid, ; 
| To make a ſump pie 2 | 
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To Fo make 7 J-tarts 82 
| To make freſpoheeſe, 83 
To make ſugar cakes or Tumbals, 1d. 
To La a ſhoulder of Mutton _ 84 
To dreſs Flounders or Place with Garlic; 
and Muſtard p 85 | 
A turkiſh diſh £5 '-" 2"... BY 
To greſſe a Pike W1d.101 
Ty eee O» Fters | 87 
adreſſe Flounders © 88 
To dreſſe ſnails _ $9 
Te dreſs pickle fi ibid, 
To fricaſe Beef pallats go 
A. Spaniſh Olio "0% 
Te make Metheglin | 93 
To make a ſallet of Smelts' 94 
Ta roaſt a Fillet of Beef” 9s 
| Tomake a ſalet of a cold Hen or capon 96 
| To ftew Muſhromes id, 
| The Lord Conway bis R ceipe for the ma- 
|. bing of Amber Puddings 97. 
| To make 4 Partridge tart 98 
" keep Veniſon all ew 99 
'Tomabe Brawn IoO0 
U Lo roaſt a Pike | IO1 
1 To [ance. Eeles 102 
To make ſauſages without 5kins 103 
| Todreſs a Pike ibid, 
F 4 Fol. 
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| To make poor Kmghts © 
| To wake <hrewsberry Cakes 


| Tomake puff 
Ts make an haſh of Chcchens 
| Te make ay Almond Candle 


| 'l Todreſſe Feles $, by: + 04 
| To boil a pudding after the. French ibing 
| 105 
: Tomaks a fricaſe _ ,T06 
- | Tomakg a diſh called Olives ibid . 
i Tomake av Olive-pie I07 
| The ( onunteſs of Rutlands Receipt of 14- 
| king arare Banbuty Cake 108 
Arn excellent $yllnbub CO 11 
Toſance apig "3.920 
To make aVirgimatront . Iti 
To make a fat Lamb of a Pig ibid, 
To make Rice Pancakes "130 
| rs. Dukes Cakes Ibid, 
To make ap pancakes HOY I Y 
To pot Veniſon 114 
\ | To makea Marchpwe: to Tee him It5: 
| To make Jelly the beſt manier ' T16 


"" v4 
Il 
| To make Beef lik red Deer to be eaten-cold. 


I19| 
- bid, 


ibid. 


120 


| To moke ſealding Cheeſe towards the latter 


| end of May ibid. - 
| To pickle Pur ſlaine .. I21.f 
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Excellent Trafts in Divinity, CoMmover fies, Scy= 
 mons, D2vorions.. 


and ancient Fathers 2 in anſwer to Dc. 
 FVnes Loſt Sheep reru-ned home ; by 
Edward C b:ſenſule Eſq;9favs. 
"66 Biſho? Morton on the Sacrament, in Filin, 
-3, The grand Sacriledge of the Chujch of 
Rome, in taking away the ſacred Cup from the * 
$4? ar the Lords Table ; by Dc;- Featly D.D. 
Barta.. 
4. The Quakers Cauſe at ſecond heacing;be- 
ing a full anſwer-co their Tenets, 


'5, Re-aflcrtion of G:ace : Vindic'n- Evihgelit, [7 


or the Vindication: of rhe Goſpclt arrep!y"to 


Mr. Athy Burgeſs Vindicie L'guy andts Mr, |. | 


Rutherford : by Robert Town. 
6. Anabapriſts »naromiz'd and filenced; or a 


Diſpute with Mr: Tom3s, by Mr. f. Greg ; where | 


all may receive clear ſatisfaRtipn in that Con- 
rroverke,the beſt ext gs. 
7. A Glimpſe of Divine Light,! YC-N7 Un Ex- 


; 


= HE Catholick H: Ito colleRed and | 
gathered out of Scripture, Councils, F 


| 


Þ 


plicarion of ſome -paſlapes cxhibice | -t0-1he 


4. SOR __ Com \ | 


| 1653.by Dr. Thomas Swadling. 
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Books ſold þj Nathaniet Brook, "i 
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Commiſſioners of whiteball, for approbartien of 
publick Preachers,againſ Zobs Harriſon of Land 
Chap. Lancaſh. © © fed? | HRS 


Threſcats parts, + 231 
9. New Jcruſalemzin a Sermon for che ſocie-- 
ry of Aſtrologers, Quarto,in the year 165l, { 
Io. Divinity no enemy to Aſtrology; a Ser- 
mon for rhe ſociety of Aſtrologers, in the year 


1. Britannia Redivivi, a Sermon before the 
Judges, Au7.1648 by F. Shaw Miniſter of Hull, 

12, The Princeſs Royal, ina Sermon before : 
the Judges, March 24. by 7 Shaw. 

13. Judgment ſer, 8ni Books opened, Reli- 


ral Sermons by F. webſter. Onarto. 


Hiſtory of our Sayiours Kingdom-on Earth, by- 
K Mtt0n. | 

15. The Cauſe and Cure of1gnorance, ercour 
and prophanneſs; or a more hopeful: way t9 
| Grace and Sziyationgby R, Young. 0ftavo, .. 

16 A Bridie for rhe Times, trending to till 
the myrmuring, re ſerrle the, wavering, to ſtay 


by 7.Brinſley af Yarmouth, | 

; 29, Comfortsagainſt the fearof death, where- 
inare diteovered fevyeral evidences of-che work 
of Grzce,by-7.Cellins of N 7wich, | 
18 Fcohs ſced, or the excellency of ſeeking . 
God by prayer : by Fer, Burroughs. 
\ Ig, The ſumme of praQ'cal Divinity, or the | 
grounds of Religion in a Catechiftical way, by. 


2 uſ<in! piege, . 


giontryed whether it bz of:God or-man,in ſev.. 1 


8. The Zcalous Magiſtrate 2 a Sermon by Mr, 


14. Iſracls Redemption, or the propherical | 


th: wandering, and to ſteengrhen rhe: fainring, | 


| 


Mr, chri f+ph2r Love late Miniſter of che Goſpel: þ 


Gas A ts *.. A oo 


70 -Hrn-. 


un 
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— 
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| fiewing hoy, Hings.aud Princes, their Govern 
' MEsAre! jurne ang.ch need, by 7.Davu Mi- 


to be,copſigered in thelc times. 
'27, The Treafure of the Sou}, wherein we are 


rauphtzby dying to fin, to attain to the perieR 
love of God. , 


Lord-Jeſus : by 7.Hall Biſhop of No wic), 


nersin Zion; to which is:added, Songs in the 
Nig hearfulneſs.under affl itions : by F, 


» 


Hall Biſhop of Norwich, 


- X 4 


darkneſs ; by T.FetiiÞlace, 


_: bn Pathoſagh,s Magich,Afbrology, Geomanty, Chy- 
+: miſtry, Phyſrugnomy and Cchyromancy,” _ _ 
RATA bong il Y 
27. Lix Veritats, Judicial Aſtrology vindica- 
ted, and Demonology .conſured, by: Y. Ram”) 
Gene ooo feat ns 
28, An IncroduRtion inco the Teutonick Phi- 


| leſephy,being a determination of the Original 


of cheiſoul; by C.Hatham Fellow of Peter. houſe 
in Cambridge. 


W 


niſk:r fn;Dover 3-2dmirably, uſctul, and ſeriouſly 


| 22, A Treatiſe of Contenration fit. for theſe 
ſad and. troubleſome times, by 7. Hell Biſhop of | 


24. The holy Ocder or: Fraternity of Mour. - 


25. The Celeftial Lamp, enlighrning every - 
diftrefled ſoul from the depch of everlaſt ng - 


Admirable and lerned Treatiſes of o:cult Sciences 


, a6, Magick.and  Aﬀtcology vindicated, by Hs. 


a 


_ 


Ag in Cornbil, 1 
+ 40.Heaven, and: Barth. baken, 8 Licariſe | 


| _a3-Scle& 1Thoughts, or choice helps for a | 
pious, {pirit, hebolding -the excellency of her 


meme ==, 
- - 


' 29, Cornelius Agripoa, his fourch book'sf Oc- | 
cult Philoſophy, or Geomancy, Magical Ele- | 
menrs. of - Peter de Abona, the nature of 'ſpirirs : | 


{ made Engliſh'by R.TYrner. - ' 30. Parae {| 


"x, 


% 
% 
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> 


% 


30. Paracel, 


g 


Keries of Naruregand his fecrer Aichiny. cf 


_ 


marical Demonſtrarions, proyingtheitiflience 
of the Planets and fixed ſtzrs'upon'Elementary | 
Bodies : by Sir Chr.H:ydok Kiyight,''? © 


Cbriſtendomy,for rhe year 1644.by Lilly. 


dep:nling up>nthe inflaencts'of the Conjun- | 
&ion of $uu nann Frupiter 1643. by Lily; ©: 


rion of rhxt ſtrange apparition of three Suns 
ſcen in Londonth: 19. of Nov:mber'! 644. being 
the birth day of King Cb :rles ; by W.Eilly,*! *-- | 
35: The Worlds Caraſtrophe 7 or EKr0pes m2- 
ny'murations untill 656 by-#v, Lilly, 

36. An aftrologicat predi&ion of the- Occur- 


1-50.by V. Lilly. 


Proph-<6:cconcern'ng Chrrles; Son of Chartes , 
his greacneſs; il/uſtrated with ſeveral Iicre-' 
glyphicks ; by w. Lilly. | ; 


rolepgical jaigmen:s upon two, Lunary Eclip- 


| England 1651 by iu Lily. 


. 
» 


| 39; An eafie and familiar m2thod, whereby 
ro.julge the effes dep.nding on Ecliples, by | 
WLily. | ; 


40 Supernarural Sighrs and Apparirior's ſeen 
in London Fun? 30.1644. by Y. Lilly , as alſo all 


nis\'Brook,, | 
us Oecit'e Philoſo phyy/of the my- |* 
-31. An aftrologieal Diſcourſe with 'marht®! | 


32. Merlinys Anglicus junmor, the Englith:Mef- | 
lin revived: or a Predi&ion upon the affairs '6f | 


_ alt. HD — S* _Þ 


33. Englaxds prophztical Merlin; forerelling | 
to all Nations of Europe till 163, the 'a&ions | 


34. The Starry meff:nger 2 or an-Interpretas- |. 


| rences in England part of the years I64f, 1649) |. 


| 37 Monnchy orno Monarchy in England ; | 
the Prophefis of rhe whire King, G rebar | Is | 


i38. Anu Tex-breſus, or the Dark Year, or A- | 


ſes, and one admirable Eclipſe of the Sun in | 


his Works ja a Voume 47. Cet1- 


== —————— 
_- — 


— 


- » 


| 0 atithe A voeFwi 


_ 


———— 


foc the.year i653.by N Culpeper. 


> 


7 43.-Chiromancy;/ of the-Art of « Diviniwvp? by 


Eſgz- i721 


 Sand-ys,in Folio, - 


works, Theatrum Chemicum BY -tannicam;eonrain- 
ing ſeveral Poctical- pieces of our famous Eng 
lif Phitoſophers;. who:have 'writcen the Her- 
| m _tck myſteries in- their- own ' ancient - lan= 


with Annowt' Ons thereon * by the indefariga- 


| th» induſtry of Elas Aſomo!e Eſq; illuſtrared 


wv thi igures: 


| ExchYent Treatiſes in the Mathtmatic hr, Geometry, 
| -of Arthbmitich, $u; ve)8n2z, and dither. Arts or Me- 


| channichs.;. 


{cu T-togmenometriay or the Geomerry-of Regu- 


| lars, praRically propoled, after'a nzw ani moſt | 
expedicious manaecr;(tozerher w thiheNatural |. 


or Vulgar, by way.of menſurat compariſon)and- 
1n the dolds,nor only in veſpe&-of Magn itude 
or Dimenſion,bur alſo of Gravity or Pendero- 
firy, according to any. metal aſſigned; rogether 


| with uſeful exp:riments of meaſures &weights, 


che lincs.cograven ;othe hind of-mangby dame: | 
| Nature, in 19; G:nitures; with a learned diſ-| 
cuurſe of the ſoul of the *W orid:by G«#hitor | 


144. Theadwired piece of -Phyſiognomy and |, _ 
Chycomancy, Meropoſcopyy-rhe- Synim-trical | 
proportions #nd ſignal moles of the :Badyy 'the | . 
| Interpretation of Drezmsti ro: whith/ is added | 
che Art o® m2mory ,illuſtrated*by figures: by R: | 


: 46. The incomparable Frearife of Taftom?tria | 


. 45 & 
- v7 . 5 . 
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Cordhit | 
| 2/417 Cotaſtyophe Maynatum, an Ephenier ides | 


27:44. T:fatotogia,ora diſcovery. of-Gods Won- | 
| ders;wanifeſted by:blou 'y raja-&waters by, 97 


þ 


RL þ 
: 45, The no' keſs admirab's-- thanviexquifite | 


| guage 3 faithfully colle&ed into cne- Volume, | 


cbſer- 


OE, BE ee <a — 


[F- 
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praRiſed in theArt; merricali,. by TWibard; -.v 

' #74/TeGocon, ſhewing the exact. meaſuring. 
of allLmanner of Laog,Squares, Timber, $£ancs 
| Steeples, Pillars, Globes 3.,a5-alſa;che makipg 

' and 1uſciof the Car peneers;Rules: &c facto be 


;'knawn b 
Carpenters and Maſongby L.Diggs, 


; » 


| whole Act of Sutycying-of Land, ſhewing how 
 to'plot/all; munner of Grounds, whether ſm 
Incloſuress' Champaing: Plain, Wand-lands or 


End the Arca or content of any Land, .co pro- 
the plotier cart, to make a map of any :manner, 
whether according to: Ratbburne or any other 
emmenr Surveyors method ; a boak excellently 


wiſe-imployed pH OETar gk 7 }eFyre. 


. 49. Moors Arirhmerick,” diſcovering the ſe- 


ſuppoſition, newly: publiſhed. ; -'+ ©; | 


eB betwixt Lines and Numbers; in-rheir -Quan- 


— 


Ld _ Etna —— 


| 


y all Surveyors; Land inecers, Joyners, ; 


 4$. The unparallePd work for caſe and ex pe= | 
Airion;inciculed; The exaft Suryeyor, (or the | 


mounrains, by rbs. plain table ; as alſo how ro | 


te; reduce or-dividethe ſame, as alſo to rake | 


hn EE —_ 


| cretsof that art,in Number and Species; in two | 
Books, th: fi:ſt reaching by precept and exams« | 
ple, the Operations in Numbers whole and bro- | 
{ ken; the-Rules- of praQice, intereſt, and'perfor- | 
med in a more facil manner by Decimals'chan | 
hitherro barh been: publiſhed ; rhe! excellency | 
and hew practice and uſe of Loparithmes Nepairs | 
Bones, Theſecond; the great :Rule of Algebra in || ? 
ſpecies, reſolving all avithmerical-Q1«ſtions by | : 
_ | 56, Thepgolden Treatiſe of arichmerick;” Na- 

eral: and arcificial,: or Decimals, the:-Theory , 
and PraQice united ina ſymparherical proporti- 


Lities' 


Books ſold by Nathaviel Brook, | 
obſeryarionsion- Gauging, uſeful tor ithoſe : are | 


uſeful forchoſe that fell;purchaſc, or are other- } 


—_ 


EY oe a.  ” A ow. oo} 


a the Argeljn Coral. 5 


——— 


by Thomas Wilsford, Coire&or of the laſt Egd;- 
tion of Record, | Þ 


[7 $3. The Painting ef rhe Ancients, the Hiſto- 


51. Semigraphy, or the art of Shorr-writing,, 


exaceſt and ſwiſreſt method.z; the meaneſt ca«. 
paci-y by the help of this book with a few hours 


by 7+. Rich, Author and Teacher © thereof, s 


5.3. Milk for Children, a plain andeafie me- 
chod. teaching. to read and write,. uſefull for 
Scho?les and Families : by 7. Thamas,D.D: 


ry of the beginning, progrefle, and conſumma- 

cing, of the praRices of that noble art of painty 

ing: by F. 7 unius, 

Excellent and approved Treatiſcs in Phyſich, Cby-| 

> ruvgery,and other more familiar Experiments is | 
Cookery, Preſerving,oc. | 


manner of finding om'rne-caule, change and 
end of the Diſcaſe.; alſo whether rhe fick be 


veiy o:dearhis to -be <azpzRed, according tothe 
judgement of Hippocrates and Her.Triſmegiſtus, |. 
ro which "is added Mrc Culpeper's' cenſure of | 


tities and. Qualities: as in reſpe& of for , fio|- 

gure, magnitude and affeRion, demonſt.ated| = 
by Geometry, illuſtrated by Calculations, and.| 
' confirmed with ,yariety of Examples in ,every | 
ſhectes; made compendious and eafie For Mer; þ 
chants, Cirize ns, Seam:n, Accomprants,. &c;;[ 


as it hath ben proyed by - many, hundreds. ip. |. 
the city of London, and other places, by; them | 
praQiſed and acknowledged. to be the cakef}s | 


V « 0% aq 


pratice may attain to a perfe&ion.in this arr; | 


dwelling in Swithings lane in Londog.. | 


; 54. Culpeper's Semiatica WWrania, his Aflrolo- | 
pions Judgement of Diſeaſes {rom rhe decums- } | 
:-utE of rhe ſick, much enlarged; the way and | 


likely to live or die, and the time when reco- | - 
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- Books ſold byNiuthiniel Brook, 


- "T5: Culpepers laſt Legacy Jeft ro his Wife for 


the publick good, being the choireſt '2nd moſt 
Pprofirable of thoſe ſcerets/iniPhyFekard Chi- 
rurgety,whicl: whiteſthe l:ved were locker up in 
KixBreat , and refolved neverto'be publiſhed 


"56; Thie Toth ſhire Spaw, or the vertue and-uſe 


dered by all rhut repairthither, 


| 57; The arr of :Simpling; an InrroduQinn re 
' the kro »iedge of gathering of Plants, wherein 


chi definit"ons, diviſions, palaces, deſcriprions, 


| diff:renc:s, names, virtues, times of guheting, þ 
uſes,remperarures of them are compendiouſly þ 
| diſcourled of: alſo « diſcevery- of the-leiſer | 


world,by Coles + : 
*58- 44am 1n©E7%n,-or Natures Paradiſe : 


with their ſeveral Original names , the 


43 alia their ſeveral ſignatures, anatomical ap- 


with neceflary O »ſcryarions on the ſeaſons of 
planting and gathering aur Enpliſh plants. A 


g-0ns,and other ingenious perſons, who mayin 


_| this Herb1l find compriſed al rhe*Engliſh phy- 


fical fimples, that Gerard or Parkinſon in their 
zwo Voluminous Kerbals have diſcourfed-of, 
.even -fo as to be of emergent occaſtons th ir 


.the general good,by .Coles M.D. 


_ *59.« The complere midwifes praftice, in he 
RE high 


/ 
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propriations, 2nd particular phyfical vertues | 


own-phylicians, the ingredients being to be had. 
'in their own helds and gardens, publiſhed for - 


— 


| 


rafter his death, {| 
of rhat warerin curing of deſperace Diſeaſes, |. 
with direQions and rules necetfary to be*confi- | 


—_— 


che Hiſtory of Plants,” Herbs and Flowers, |. 


places where th:y grow, their deſcriptions and þ 
kind+<,their rimes of flouriſhing and decreafing; | 


wo.k adm'rably uſeful tor Apothecarie,Chyrur- | 


by 


ad. 4 a. wo at: nw # Mm of? 
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c'. "if the Angel in Cornhul: I 


——ww 


CT IO 


| 


high nd eighty concernments of the body of 


mankind? or perfe& Rules derived from 'the 
experiences and writings, not anly of our En- 
gliſh, bur'the moſt} accompliſhe and: abſolute 


ties; that rhey may in a ſhort time attain'tothe 


advice of others, illuſtrated withCopper figures. 
61. A Queens Cloſer op: ned: Incomparable 


moſt experienced perſons of our times, * 


| and Poetry.” 56h; 
62, Times Treaſury or Academy, for rhe ac- 


ments of diſcourſe, habir, faſhion, behaviour,&e: 


B: 4 'hwait Eſq; | | 

'* 63. Oedipus, or tho Reſolver of the fecrers. of 
love,'and other natural Problems, /by way of 
Queſtion and Anſwer, Fs: 
.'64. The admirable and moſt impartial Hiftory 


the year 163, brought down totheſeriines ; all 


related. 


65. The Tears ofthe Indians, the Hiſtory of 
the bloudy and moſt cruel proceedings'bf the 
Spaniards in the 1 f\1nds of Hi ÞanidlayCuba, Fa- 


Weſt Indies; in which to the life are diſcoye- 
redthe tyrannies of.che Spaniards, as alſo the 
juſtnefle of our War ſo ſuccesfully managed a- 


wp * 


gainſt chem. :-. 


> I, _ - y __ 


praiſes of the French, Spaniſh, Iralianis; and? 
other Nations ; ſo fitted for the weakeſt capaci- | 


beads yi of the whole are; by D.T\.C.with the- 
ſecrers in phy ſick, chirurgery, preſerving,candy-' 
ing 'and'cookety ;'as they were ' preſented by the | 


E!roant Treatiſes in Humnity, Hiſtory, Romances, - 


compliſhment of the Engliſh Gentry: in argu- 


maica, Mexico, Peru, and vrhetiplaces of 'the | 


—_ 


all ſummed up in-Charaders of Honour :*by R. | 


of New Exgland;of the firſt plantation there, in| 


4 


the macerial paſſage; performed there, 'exa&y:| 
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 Epigramiand E pitaphs :'by R.chrmberlazn, | | 
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+ 66-Th: Illuſtrious Shepherdeſs,. The, Impe- | 
rious Brorher'z wricren originally in Spaniſh. by 
that incomparable wit Daz. ;Zobx PereR.de. Mon. . 


chioneſs. . of Do-cbefter, and the Counteſs. of 
Strafford 4 kl <S PR BY 7 
 . 67, The Hiſtory of the Golden Aſc, as alſo the | 
Loyes of Cypidand his Miſtreſs Phche ; by L. 
Apuletus rranſlated into Engliſh, LN 
' - 68. The unforrunare mother, a Tragedy by 
' :6p. The Rehellion,a Comedy. by T.Rawiase . 
| 96. The Tragedy of Heſſaljxa; inthe inſatiate. | 
Reman Empreſ<,ny N.Kichards. TT IRILD! 
7. The flaoting 1fland, a Trage-Comedy 
aced-before.the-King by the Students gf Chu .| 
Church in Oxon:by that renowned wit #;9110de, | 
the Songs. were'ſer by Mr. Henry Lawes,,; | » þ 
7 Rarveys' Divine Poems '; the. Hiſtory: of |; 
Balaam,of Fonab,and of St. Foha the Eyangelift. |' 


—_- 


54 'NeRurnalLycybrations, with'othgr'witty | 


| 
Hypoerites,, 7; SEL) [8405547 $10f 
Poetical, with ſeveral other accurately ingenzow | 
| © |} Treatifes lately Printd,. , V , 

56; Wars Imcerpretergthe Engliſh P arnalſus , 
or 8 ſure Guide ro thoſe admirable; accompliſh 


moſt; acceprable. qualifications of diſeou ſe or 
writing: An.art of; Logick, accurare Comple- 


| Fitions,and All-amode Lerrers by F.C. ' 


Fi. 


od ate — —- -_ oo we. ww ot - _ 


tathax ; xrainflared:ar the -requeſts of ,the Mar- | 


7 3. Fons Laghrymirumar a Fountain of Tears; | 
|the Lamenracions' of the Propher [Feremiab in | 
verſe, with anElegy on Sir C.Lucas;by 1. Pitrrles,; | 


'75-The admirable ingenious: Saryre againſs | 


m*nts-chat complear the Engliſh Gearty, inche | 


acts, Fangicy and: Experiments, Prems,poctical | 


TT Wi | | 


> Rooms. OE vo ———_—— 
* 


plear'Clerk and Scriveners Guide, being an ex- 


of che Rofie Croſs,in whichthe Occylrſecrers of || 
| cheir Philoſophical Nortjons are . broughr ro. | 


Law +4 
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1, 48the; Avget in Cornbil. ©; 


——. 


"77. Wit and Drollery, with other J ovial | 
Poems: by Sir F,M,M.S.D,. yeas 


78, Sportive wir, the muſes mi rriment,a new 
Spring of Drollery, Jovial Fancigs, &c..; 


F 


79: The Conveyancer of Light, or the com-. 


% » 


at draught of all Prefdents and aſſurances. now 
inuſe ; as they were penned and perfeed by 
divers learned-Judges, eminem Lawyers, and | 
great Conveyancer;,both ancient and modern... | 
whereunro is added a Cecncordance from K,. 


Rich,z.ro this preſent, ont af LYcowd 
80. Themys Aprea, che Laws of rhe Fraternity: | 


light ; written by Count Mayerus, and. now. En- 
gliſhr by 1,Q,- | 4- 
$3, The Iron Rod pur.into the Lord PortgQors 
hand,a prophetical Treatiſce EE INaial? 
83. Mciiina Migica tamn Phyſica,magical but | 
Nacural phy fick, containing the general ures | 
of infirmirics and diſeaſes belonging tothe bo- 
dies of men, as alſo to other animals and domer 
ſtick creatures by way of Tranſplantation with 
a deſcription of the moſt excellenr Cordial: out; 
of Gold, by Sam-Boyton of Salop. adi, 
84> 7.Tradeſcants rarities,publiſhed by himſelf, 
85. The proceedings of the high Coyrc of Ju- 
tice againſt the lare King Charles, with his 
|Specch up>n the Scaffold, and- other xroceed- 
ings, 7an.30.1648. moi 
' $6. The perfe& Cook, a righr merhod in rhe. 
art of Cookery, whether for Paſtexy or all orber 
manner of Al/-a-mode Kickhaws, with the. moſt | 
refin:d wayes of dreſſing of Fleſh, Fowl or Fiſh ; 
making of the moſt poinant Sauces, wherber 


afrer| 


I" —— - *—— —- - - pa rr NS 


Pm IE, 


' _ " Buksfoldby Nathaniel Brook, 


afrer the French or Engliſh manner, together | 


, 
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| wonderful Hiſtory ofthe genzration of metcors, 


- a =Yy 
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with fifry ive ways of dreſſing of Eggs:by MM. 
' Admirable uſeful Treatiſes newly printed, 


87. The cxpert Doors Diſpenſatory; rhe | 
whole art of phyſick reſtored to praRice, the A- 


porhecaries ſhop and Chirurgions Cloſer open» 
ed ; with'a ſurvey, asalſv a cerre&ion of moſt 
diſpenſatories now extant,with a judicious cen- 
ſure of their defe&s,and a ſupply of what they 
are deficient in together with a learned ac-- 
count of the virtues and quantities, and uſes of 
ſimples and cqmpounds, withthe ſynatoms, of di- 
ſcaſcs,as allo pteſtriprionsfor their ſeveral cures: 
bychat renowned P. Morellus,phyſician to the K. | 
of France : a work for rhe order, uſefulneſs and 
pliinneſs of rhe m-rhod,nor to be paralle['d by 
any Diſpenſatory in what language ſoever. 

$88. Cabiner of- Jewels, mans miſery, Gods | 


mercy, Chrifts Treaſury, &c. in eight Sermons, | 
with an Appendix of the nature of Tithes un- | 


der.the Goſpel, with an expediency of marriage 


in publique aſſemblies: by 7, Crag Miniſter of 
the Goſpel. ,- 
$9. Natures Secrets, or the admirable an4 


| | places,” A work ia whichare drawn to the life 


deſcribing the remperatu'es of the Elemenrs,the 
\ height, magnitudes and influences of Stars, 


rhe cauſes of Comers, Earchquakes, Deluges. | 


Epilemical Diſeaſes and Proligics of precedent { 
rimes; with preſages of the Weather, 3nd de 
| ſcriprions of the Wearher glaſs;by T.{sford. 

' go; The Myſteries of Loye and Eloquence,or 
the arts of Wooing and Compiementing, as 
they are manaped in the Spring Garden, Hide- 
Parke, the New Exchmer, and cther eminent 


th 


gy 
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"at the Angel in Cornhil, | 
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che deportments of the moſt accompliſhr per- 
ſons, the mode of their Courtly enterrainmenrs, 
creatment of their Ladics.at Balls, their accu- 
ſtomed Sports, Drolls and Fancies;z rhe witch-. 
crafts of their perſwaſive language in their” ap- 
proches, or other more ſccrer diſpatches, &c. 
by EP. "= ER _ | 
. 9T. Helmont diſguiſcd,or the-vulgar errours of 
;mperical and. upsilful praRicers of phyſick 
confured ; more eſpecially as they concern the 
cures of Feaytis, the Stone, the Plague, and 
ſome other Diſeaſes by way of Dialogue; in 
which the chief Rariries of phyfickare admira-, 
bly dif: ourſed of, by 1.7. 
921. The Scales of Commerce and Trade, by 

T Wilsf ur. | v2 

93. Geometry demonſtrated by lines and, 
numberszfrom thence Aſtronomy ,Coſmography 
and Navigatiop proved and dclineazedby rhe 
doErine' of Plane and Spherical Triangles; by, 
T. wilsford. | ) 
- 94. The Engliſh annals from the Invaſion 
made by F ul. C@ſar to theſe rimcs:by T.wilsf ord, 

95, The Fonl rransfo*mzd,a Comedy. A 

96. The Aiſtory of Lewi the eleventh King 
of F-axce,a Trage-Comedy, 


_— 


— 


| 98. The Tooth-drawer,a Comedy. 


9 7.The chaſt woman againſt her will,aComedy [ 


99 Honour in the end, a Comedy. 
ico. The Te!l-rale, a Comedy. | 
10x. The H ſtory of Do»quizr,or the Knight 
of the ill-fayour'd face, a Comrdy,... - 
101. The fair Spaniſh capriv :,a Trage. comedy 
103. Sir K-nelm D gby and other perſons of h-. 
nour,their rare and incomparableſecrers of phy- 
fick, .Chirurgery, Cookery, Preſerving, Con-. 

| ſerving, | 
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ſerving,Candying, Diftilling of waters, Extra-| 


| for her forrowful Husband' and' fix Daughters 


'** ' Books fold by Nathaniel Brook, 


/ 


&ion of Oils, compounding of rhe coftlieſt per- 


their Obſervations, wherher here or in foreign 
Goonre. $59 

104. The {o mich deſired and deeply learned 
Commentary on Pſalm 15. by that reverent and 
eminent Divine Mr. Chriſtopber Carthwright mi. 
nifter of the Goſpel in York. 

"165 ;;Farobs ſeed, the excellency of ſeekin 
God'by prayer, by rhe late Reverend Divine'? 
Berioughs. Ns 

106, The Saints Tomb-ſtone, orthe remains 


markable paſſages in the holy life and happy 
dearh of Mrs, Dorothy Shaw, wife of Mr, Fohn 


Hull,calle&ed by her deareſt friends, eſpecially 


conſolation and inviration. 


: « « 


fugies,with other admirgble invenrions and ſe- | 
le&experithents, as they offered thetsfelves' rs | 


of the bleſſed : a plain Narrative of ſomic re- | 


Shzw, preacher of the Goſpel at Kingſton upon | 


109. The accompliſht Cook, the myttery of 


| 


£ 
t 
[] 


| 
| 


| eaſic and'pefe&method then hath been pub. 
| Ifftit in any Ta neguwage : Expert and ready wiy:s 
| for rhe drefling of fleſh,foul and fiſh,the raiſing 


E 


the' whole art of Cookery, revealed in a more 


of paſtes, rhe beſt dire&ions for all manner of 
Kickſhaws, andthe moſt poinant Sauces, with | 
the rerms of Carvirig and Sewing, the Bills of 
Faxe,aqn ex2R'accounr of all diſhes for the ſea- 
ſon; withother All a mode curioficies, together 
with the livelyitluſtrariensof ſuch neceſſary hi. 
gures as are referred ro praQice ; approved by 
the many years experience and careful induſtry 
of Robert May, inthe rime of his arrendance on 


{.veral perſons of Honour, 


Tos, The } 
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109! The ex quifite Lertets of Mr, Robert Love-' 
day, the late admired Tranſliror of the V6- 


lumes of rhe:famed Romance Cleopatra, for the] . 


; ' Brother Mr: AL, Fu SEE REY ET Pug 
169; The new World of Engliſh Words,or a 
F oeneral Di&ionaryz contaiming the TermsDig- 
1 nities, Definitions, and perfe& Interprerations 
of 'the proper fignifications of hatd Engliſh 
F words rhoughout the Arts and Sciences,Liberal 
or mechanick,as alſo all orher ſubje&sthat-afre- 
b uſeful or appertain to rhe language of:our Na- 
: riot? by F:T.and othergin Fotzo, oO 
: - 110. The Char>&er of Kaly, of the Italian a- 
natomiz*d by #n Engliſh Chyrurgion, 
I . T1, The Chare&er of Spazn, or an Epitome | 
4 of their Vettues and Vices. Ro LSE bony «on 
1 ''t x 2; Goſpgt-Revelarion in- three Treariſes, 
viz, T;The Narure of God. +. The Excellencies 
Y, of Chriſt, and 43, The ExcelHericy of mans Ime 
*1 mortal ſoul ; by F. Bu#ronghs, lare Preacher of 
c | rhe'Goſpel ar Srepney,and Giles Crip/e-gate Lond, 
; | 173. The Saints bappineſs : Togerher with 
| " | the ſeveral ſteps leaping thereunro;delivered in | 
: 'divers Leures on the Bearitudes ; being pare | 
5 of Chrifts'Sertmon in the Mounr, conrxined in 
2 | the' hfth of Matthew : By 'F. Burroughs, late Prea- 
h cher ofthe Goſpel ar St-pney and- Criple-gate 
fi London; Being the laſt Sermon that ever he 
Wy | preached. BANS 
E ("Ty 4. Featlzt leayſerevie: 'or Doftor 
be | D'wvjel Featley rev ived'; proving thar the Prore- 
y ſtant Church (and nor the Romiſh)is the on'1y 
y Catholick'and true Church; In a manual pre- 
n{ þ | ferved from the hands of thePlunderers ; with 
a ſuccin& Hiſtory of his life and' death : pub- 
ic | door FOR ies ? ELSE: --Jiſhes 


| perperuaring'of his memory,publitht byhis dear'| 
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F115. The Sinners Remembrancer, 'or a. feri. 
ouEwarning tothe: wicked; to prevent: his De- 
\ecuRion and haſten his Reformation to which 
3s added. Chriſts gratious imegrion for -peace 
and mercy towards finners ;by -R; Pa; 77 ReQor 
of Bermondſey in Southwark. | 

' I16, Divine Meditations up>n the Grand. 
and Lefſer Feſtivalscommanded ro be obſerved 
in the-Church of Eygland by AR of Parliamevr-: 
whereunto, js ſubjoyned A meditation upon the 
murtcher-of K Charles Icon 16. Fan.1648.and a 
' commemoration. of the Izre will Lord Arch-, 
| Biſhop of Cant. by Edmund G.J'0n of Oxon. 
_ . 119, D fionarum Minus, a compendious D:- 
Rionary, Engliſh Lartin ard Lattin Engliſh, 
wherein the Claſſical. words of both: languages: 
are-rendredby.; Chriſtopher naſe M.A, mafter of 
the free ſcbool in-Turbride in Duarto,. 1 

113, Parſons Law,or a View of Advowſons, 
wherein is contained:the Rights of rhe Patrons 
'Ordinaries.and . Incumbents ro advowſons of. 
Churches, colle&&d cur of che whole -_oy of - 
"Common Law by will Hughs Eſq; 

119. The Reformed Presbyrerian humb'y: of-. 


'of.. notorious err-urs. 'in, {r.. Hobl*s 1 evivthan 
and other bis Books. r6 which are annex d 6C- 


| cafional anim:dyerfions in ſowe writings 0 "the 


Soc: nians and ſuch heretics of rhe ſame opini-, 
ons with hint ; by #.Lury Biſbop of St David's. 


A Tc a& worth che peruſal of all learned min. 
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«| Tibed - FomFailg, Chiplain, co the Kings | 
< moſt excellent Mijefty; .. 


| 


fering to the. conſideration of, all pious and | 
p*aceable. ſpirirs ſeveral arguments for Obedi- 
| enceto the AR of Naiformiry } by R.L. | 

120. Obſervations Cenſures and Cor furations | 
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